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WESTON BISCUIT REVEALS ITS FORMULA 
... for obtaining flavor enhancement and/or 
vanilla-like character in 150 cookie varieties—see page 16 


FOAMGLAS 


the cellular, stay-dry insulation 


In new —20°F. hardening room... 


Carnation cuts construction costs with 
free-standing insulating wall of FOOAMGLAS 


The Carnation Company, Oakland, 
California, built this free-standing in- 
sulating wall entirely of FOAMGLAS. 
The free-standing wall enabled them 
to cut construction costs for their 
new —20° F. ice cream hardening 
room. FOAMGLAS made this pos- 
sible because its rigidity and unusual 
strength enabled it to function as 
both insulation and structural wall. 
Not even temporary supports were 
needed. 

Carnation also used this unique 
cellular glass insulation for all other 
walls plus the floor and ceiling of the 
room. Its sealed glass cells mean 
FOAMGLAS stays dry, its insulat- 
ing performance stays constant. That 
assures dependable temperature con- 


trol and an end to the headaches and 
expense of insulation replacement. 
What’s more, heavy loads can’t hurt 
the extra-strong floor insulation. 
You, too, will find this unique, 
stay-dry insulation the perfect answer 
for refrigerated spaces, piping and 
equipment. Completely inorganic, 
FOAMGLAS can’t warp, shrink or 
swell . . . is vermin-proof and fire- 
proof as well. Write us today for a 
free sample and up-to-date literature 
covering your specific needs. 


Pittsburgh Corning 


Corporation 
Dept. FP-86, One Gateway Center 
Pittsburgh 22, Pennsylvania 
In Canada: 57 Bloor St. W., Toronto, Ontario 


Pittsburgh Corning also manufactures PC Glass Blocks 


When inquiring check 5804 opposite last page 


With this simple test you can quickly demon- 
strate for yourself the remarkable compres- 
sive strength of FOAMGLAS (over 7 tons per 
square foot). Write now for a free sample and 
complete directions for this and five other 
simple tests. . . easily performed right in 
your own Office. 


Golden 
anniversary 


It was June 30, 1906, 

that Congress passed 

the Federal meat in- 

spection law. It went 

into effect the next day. A haw 
covering Federal inspection of mea 
for export had been passed previ. 
ously, in 1890. Today 80% of all 
meat animals slaughtered in this 
country are examined by Federal 
inspectors. This involves 100,000,- 
000 animals. 


‘Geshundheit — 
you’re pinched!’ 


A curious railroad law is on the 
books in West Virginia that makes 
it illegal to sneeze on a train. 
Nebraska has a law requiring that 
any animal hit by a train must re- 
ceive first aid, while in Arizona it 
is against the law for an engineer 
to let water from the locomotive 
fall on the tracks. (Missouri Pacific 
Lines Newsreel) 


‘Filler-up? 
Yessir ... what octane?’ 


Sunoco dealers of the Orlando, 
Fla., area have joined the Sun Oil 
Co. in an experiment in which 
motorists are offered any one of 
five different octane qualities, sell- 
ing at five different prices, and all 
coming from the same pump. A 
few station signs plus hand-out 
literature explain how the pump 
supplies Blue Sunoco — gasoline 
alone, or draws upon a newly de- 
veloped “octane concentrate’ in a 
separate underground tank for 
blending with the Blue Sunoco. 
The top blend, the hand-out pam- 
phlet notes, would be over the 10¢ 
octane number. (Our Sun, Sun Oil 


Co.) 
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No deduction allowed 


Taxpayers who purchase and drink bottled 
distilled water merely to avoid drinking city 
fluorinated water may not deduct such costs 
as medical expenses, the Revenue Service has 
ruled. (Wall Street Journal) 


$50 million annual market foreseen 
for American-Oriental specialties 


The American-Oriental food specialty field is 
beginning to flex its muscles. One packer fore- 
sees a $50 million annual market for the near 
future. (WGN Grocery Briefs) 


They like cinnamon best 


Cinnamon is the main spice of life for baking. 
The American Spice Trade Assn. declares that 
Americans eat nearly 10 million lb of cinnamon 
each year. It has a hefty lead in popularity over 
six commonly used baking spices—nutmeg, 
_ cloves, allspices, poppy and caraway 
seeds. 


‘Mad mirrors’ 
keep ’em smiling 





Girls in the complaint department of one com- 
pany hit upon an idea that helps them main- 
tain a good telephone disposition. Each is 
provided with a small mirror, so positioned 
that she can detect frowns and other signs of 
annoyance that signal patience is wearing thin. 
This makes it easier to relax a bit and smile. 
Many people, at all levels of business, are un- 
aware that they do not know how to use the 
telephone effectively. There has been a great 
deal of research on this subject, and published 
material gives the answer to literally scores of 
different problems that can arise when you say 
hello”. (Better Business by Telephone, Boyce 
Morgan Associates, 1800 H St., N. W., Wash- 
ington 6, D. C.) 


(Continued on page 99) 


1956 











Se Te 




























How to capture and hold 





RP PRODUCTS FOR BETTER FGOD PROCESSING 






natural fruit colors 


at their peak...and keep them from “fading” 


Easy low cost way to give your brand that ‘‘fresh-picked”’ look 
—the kind Mrs. Consumer buys again and again and again 


It’s disheartening, isn’t it? Disheartening 
to have those bright, mouth-watering 
colors of your highest grades—so eye- 
appealing when they were packed—become 
discolored by the time Mrs. Housewife 
serves them. And it’s so unnecessary, too, 
thanks to Staley’s Sweetose Enzyme Con- 
verted Corn Syrup. 

For Sweetose holds maximum color... 
gives better gloss... retains the ‘‘sheen” 
that says your product was fresh picked. 
That’s because Sweetose better protects the 





When inquiring check 5805 opposite last page 


“natural pigments” in your red fruits . . . 
retards the oxidation of Vitamin C that 
causes “browning’’... contributes other 
appetizing appearance factors as well. 


Get ail the facts. Learn how Sweetose 
and Staley’s bulk handling system not only 
speeds production, cuts costs—improves 
flavor, body, quality—dxt steps up your 
sales by holding natural fruit colors. See 
your Staley Representative or write, wire 
or phone today. 

A. E. Staley Mfg. Co., Decatur, Ill. 
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50th ANNIVERSARY 


YEAR — 


OTHER QUALITY PRODUCTS 


Regular & Intermediate Corn Syrups 
Canners Starches 
esi fal-t> Me leo 
Zest®, Monosodium Glutamate 
Sta-Sol® Lecithin 
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THERE IS NOTHING LIKE GOOD FLAVOR to build customer-preference for your food 
or beverage product. Even an imitation maple syrup, if correctly flavored, can become a 
national “best seller” and rival the finest syrups of natural origin. Good, dependable flavors— 
like FRITZSCHE’S—are always your safest and surest investment. Remember: Your product is 


ONLY as good as its FLAVOR! 
FRITZSCHE ~~ 
oy s eee 


aes ; won bo 8 
Write us for informative data on Maple Fla- PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


vors or any other food or beverage flavoring BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Ulinois, Cincinnati, 


**~problem. Address Flavor Diyésion, Dept. FP. Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
" Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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Over the editor’s shoulder | 





































It’s cool, man, c-o-o-l! PU 
alse 
As you might guess, the group in Foc 
the picture is talking about trucks, Ru: 
specifically trucks for delivering Ew 
ice cream. Your reporter is jotting Na 
down answers to questions posed to Ker 
Harry Bresler, president of Bresler Hal 
Ice Cream Co., Chicago, concerning new me 
trucks with specially designed bodies. Dar 
And, to give us the opinion of the TH 
man behind the wheel, Stuart Bruce is Epv 
on hand to describe his experiences. Epv 
What interested us particularly about ' 
the new Bresler trucks is that their 
design somewhat reverses the usual EDI 
procedure of picking orders. After the Ho 
driver has checked what is needed at a Vir 
stop, he enters the truck through the rear KAR 
door, closing it after him. Quickly Jos: 
picking the various items from a ERn 
well-arranged stock, he places them Wa 
at the rear of the body next to a small = 
curb-side door. Stepping out, he closes the - 
rear door and then places his hand truck in Stu 
position to load it from the small side Har 
door. With other trucks in the fleet, Mic 
mounting the more familiar ice cream body, Rit, 
driver may have to open and close as many 
as six auxiliary doors at each stop to pick 
needed items. Design of the new bodies SUE 
cuts running time substantially. Also, exposure 
of the cold plates is held to a minimum so o 
that the low temperature is maintained with 
constantly within the required range. od 
An article regarding these trucks is currently = 
in preparation and will appear in a forth- are 
coming issue of Foop PROCESSING. BPA 
Catic 
ingte 
Edit 
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FOOD INGREDIENTS 


Vanitrope used as regular flavor, not substitute, at Weston 
Modified starches prevent syneresis, setback in thickening 


PROCESSING EQUIPMENT 


Automatic extractor squeezes 200 oranges/min 
Agglomerating system renders powders instantly soluble 


IDEAS 


New research lab opened at Continental Can 
Status report on QMC progress with radiation preservation 


TRANSPORTATION 


Molded plastic truck bodies cut handling costs 
Trailer with sliding partition permits different temps 


MATERIALS HANDLING 


How to recharge 60 batteries daily—with no downtime 
Assembler builds unit loads directly from conveyor 


PACKAGING 


Packaging Viewpoint 
Stamping machine automatically brands non-round fruit 
Unique can handling system delivers 1200 cans/min 


INSTRUMENTATION AND CONTROL 


Instrument disregards temp fluctuations to determine end point 
Electrocaloric flow meter measures nearly anything 


QUALITY CONTROL AND THE LABORATORY 
Weighing instrument stops fill-wandering at Jewel Tea 


CROP PRODUCTION AND HANDLING 


Collapsible bulk storage bins offer advantages 
Plastic pipeline carries maple sap from tree to cooker 


SANITATION AND MAINTENANCE 


Motorized reducers simplify maintenance at citrus plant 
Proper insulation: a key factor in efficient operation 
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OTHER REGULAR FEATURES 


Food Regulations 

Food Industry News 
Conventions & Exhibits 
Association News 

Briefs from Other Magazines 
New Industrial Literature 
Advertisers Index 


SPECIAL SERVICE FOR READERS 


If you are looking for information on 
specific products, use the Product Di- 
rectory . .. lists everything in this issue 
with page references 


If you want to subscribe to this magazine, 
see reader-qualification form 


When you want more information, see 
Reader Service Slip 


GREATER 
PRODUCT YIELD 


Here are 
4 reasons why 
you should use 


MERCO 


Centrifugal 
Separations 


REDUCED 
COSTS 


CONTINUOUS 
SEPARATION 


ADDED 
CLEANLINESS 
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The Merco 
Centrifuge 


The Mercone 
Screening Centrifuge 


The Merco 
Rotary Strainer 


Yes, from initial feed, to final separation, Merco Rotary and 
Bantam strainers, the Merco Centrifuge and the Mercone 
Screening Centrifuge will insure a more effective and econom- 
ical separation of your product. 
At Initial Feed Merco Bantam and Rotary strainers con- 
tinuously and effectively screen-out oversize particles from feed 
to centrifuges and other equipment. And they are engineered 
to fit quickly and easily into existing process lines. 
At Final Separation the Merco Centrifuge with unique re- 
turn flow continuously handles, 24 hours a day, 7 days a week, 
the 5 basic separations: 

@ CONCENTRATION @ CLARIFICATION @ WASHING 

@ SOLUBLE RECOVERY @ CLASSIFICATION 


And Now, the New Mercone Screening Centrifuge — de- 
signed to dewater crystals and fibers, to segregate or classify 
pulps, or to separate different types of solids. This completely 
continuous screen operates at a greater rate and at lower cost 
than any other known means. 

Find out how Merco Separations can be applied to your 
operation. For more details on Merco Strainers, Merco Centri- 
fuges and the Mercone Screening Centrifuges, just drop a line 
to Dorr-Oliver Incorporated, Stamford, Connecticut. 


Any Merco Separation is a continuous separation. 
Merco, Mercone — T.M. Reg. U.S. Pat. Off. 
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EQUIPMENT 


STAMFORD 


When inquiring check 5807 opposite last page 
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News and Interpretations 

FDA * Congress * Identity Standards 
Meat Inspection + Court Decisions 

USDA Grade Standards + State Legislatures 
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‘,.- unrealistic unless level 
of use is specified’, reports 
coal-tar color committee 


“This committee feels compelled to indicate that 
certification of a compound as ‘harmless and suitable 
for use’ in foods, drugs, and cosmetics as required 
under the present law is unrealistic unless the level 
of use is specified’. 


Thus reads a key passage in the report on FDA’s 
research program on coal-tar colors made recently by 
a committee of the National Academy of Sciences, 
National Research Council. 


FDA will be handicapped in establishing a sound 
research program to determine the safety of colors, 
said the committee, “so long as it is denied authority 
under the law to specify levels of use. 


“Attempts by FDA to conform to such an idealistic 
standard of absolute safety serves to direct research 
along unproductive lines. In practice, it is possible to 
certify many useful compounds only on the assump- 
tion that they will be used in customary concentra- 
tions. However, a manufacturer might assume that he 
may safely incorporate in his product any quantity of 
a certified dye’. 


Members of the scientific study group were William 
J. Darby, chairman, head of the department of bio- 
chemistry, Vanderbilt; Carl A. Baumann, professor 
of biochemistry, University of Wisconsin; Charles E. 
Dunlap, professor of pathology, Tulane; Charles J. 
Kensler, head of biology laboratories, Arthur D. 
Little, Inc.; Wilbur H. Kretlow, vice president, 
William J. Stange Co.; Henry F. Smyth, Jr., Mellon 
Institute of Industrial Research. 


The report brought out by these men had been rec- 
ommended by the Citizen’s Advisory Committee on 
the FDA, which urged a review of the agency’s re- 
search programs regarding certified dyes ‘‘to deter- 
mine whether the work being done is in the interest 
of the consuming public’. 


Committee's specific recommendations 


The coal-tar color study group, besides being critical 
of present law on certification, made these specific 
recommendations on the FDA research program: 


(1) Research on chemistry of coal-tar dyes should 
continue and remain limited to problems associated 
with certification and enforcement. 


(2) Part of the staff should be reserved exclusively 








Trowel on 


RUINS 
RESISTANT 
BAUS 


with your own 
plant labor 


New Chem-Top floor surfacing com- 
pound gives you a dense, non-porous, 
rock-hard floor that withstands im- 
pact, wear and corrosive action. 
Chem-Top Floors outwear other acid- 
proof floors, cost much less. 


Chem-Top Floors are chemically 
inert, won't react to acids, salts, oils, 
alkalis or grease. Spilled industrial 
chemicals, brine, inks, greases or dyes 
can be wiped up without even a stain. 
Chem-Top is excellent, too, for sur- 
facing drains, tank linings or walls. 


Four times tougher than concrete, 
Chem-Top has a compressive strength 
of 40,000 to 50,000 Ibs. PSI as 
against 10,000 to 14,000 for the 
best concrete. 


Plant labor can apply. Prepare 
floor according to directions, then 
trowel on a layer Ys” thick. You'll get 
a smooth, burnished floor that is slip 
resistant and easy to keep sanitary. 
Added floor height around drains, 
sills and equipment is negligible. 


For full details 
Write Dept. FP-8 
for folder 


THE GARLAND 


COMPANY 
Cleveland 5, Ohio 


When inquiring check 5808 
opposite last page 
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WORK AT 


HIGH LEVELS 


SAFELY... 


ON BALLYMORE 


“ SAFETY- 


STEP 


Y¢boY 


FROM 9 TO 12 STEPS 


f 


BALLYLOCK 


action. 


FOOT-OPERATED 


LADDERS 





Step-on brake cast- 
ers on front of lad- 
der grip floor. . 

prevent ladder from 
rolling, wobbling or 
“kicking out.” When 
pedal is released, 
Ballylock quickly 
retracts by spring 


Strong, safe, and easily moved about, 


Ballymore “Hi-boy” Step Ladders 


pro- 


vide sure support at extra-high working 


levels—up to 15 feet! 
All-welded steel construction . . 


. rust- 


resistant aluminum finish. Smooth-roll- 
ing casters provide complete mobility. 
Rugged step-on Ballylock extends front 


legs for firm, stable floor contact. 


Four sizes, six models to choose from— 
each with sturdy handrails. Three types 


of non-slip tread construction. 


Write today for complete specifications - 


to Ballymore Company, Wayne 19, Pa. 


BALLYMORE 
LADDERS 


When inquiring check 5809 
Opposite last page 
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food regulations 


for research in chemistry, in so far as possible. 


(3) Research should be ‘resumed on the metabolism 
of the coal-tar dyes in laboratory animals. 


(4) The great amount of research remaining to be 
done on chemistry, pharmacology, and toxicology of 
coal-tar dyes should be expedited by expansion of 
FDA staff and facilities; contracting with research 
groups and universities to do specific jobs; and by 
encouraging international exchange of pertinent in- 
formation. 


(5) Continued appraisal should be made of present 
studies on carcinogenicity to evolve the most eco- 
nomical testing program consistent with protection 
for the public. 


(6) Plans for expansion of FDA facilities should 
include, especially, modern quarters and equipment 
for a considerably increased colony of experimental 
animals, 


(7) FDA should undertake, as feasible, both chemi- 
cal and toxicologic study of coloring materials from 
natural sources used in foods, drugs, and cosmetics. 


Research on new dyes 


A long history of use by man, the committee said, 
“does not in itself ensure that a dye is harmless”, 
and therefore studies on dyes now certifiable are 
“justifiable”, Research on new dyes is considered by 
the committee “to be the responsibility of the manu- 
facturer who proposes the addition of the substance 
to the certifiable list’’. 


The committee noted that 20 to 25% of the dyes on 
the certifiable list have not been submitted for certifi- 
cation, and that a still larger number are submitted 
infrequently. Since it is clear these dyes are used very 
little and may not justify further study at this time, 
the committee said, the elimination of unnecessary 
colors from the list “‘would permit a realistic evalua- 
tion of the long-range requirements of both chemical 
and toxicologic research”. 


Under the law, 16 dyes are presently certifiable for 
use in foods. Recent advances in methods for study 
of chronic toxicity, the committee said, “have led to 
re-examination of many of these dyes by animal ex- 
periments designed to determine the effects, includ- 
ing carcinogenesis, of prolonged intake of small 
quantities of these additives’’. 


(Continued on next page) 
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Chemiseal gaskets and packing 


impervious to food acids, 
alkalis, ‘solvents 


TEFLON 


Chemically inert, extremely anti-hesive 
and with zero water absorption—Chemi- 
seal Gaskets and Packing are ideal for 


corrosion, contamination and sanitation 
problems throughout the Food Industry. 


CHEMISEAL TEFLON-JACK- 
ETED GASKETS are available in 
any size, with a variety of filler 
materials suitable for glass, 
glass-lined, porcelain-lined and 
metal piping and equipment. 
These fillers are protected: on 
both faces and the inside diam- 
eter by the inert TEFLON Jacket. 
Catalog No. TG-953. 


CHEMISEAL SNAP-ON GAS- 
KETS are molded to match con- 
tour of conical-end glass pipe. 
They assure perfect automatic 
centering of joints and free flow 
of materials. Made for all stand- 
ard pipe sizes from % in. to 
6 in. Catalog No. TG-953. 





CHEMISEAL V-TYPE PACKING 
is the ideal valve packing that 
seals with low gland pressures 
andoperatingtorque. Extremely 
resilient, tough and anti-hesive 
—it will not seize the valve stem 
or shaft even when handling the 
most difficult solutions. Sup- 
plied in sets with square end 
adapters. Catalog No. TP-1255. 


CHEMISEAL PUMP PACKING . 
is extremely effective for rotat- 
ing and reciprocating shafts. 
Provides a low friction 2-way 
seal that not only prevents axial 
seepage, but seals against 
shaft and stuffing box as well. 
Supplied in sets to meet specific 
ne Catalog No. TP- 
1255. 


Ask your U. S. Gasket- 
Belmont Packing Distributor 
or write. 


UNITED STATES GASKET CO. 
Camden 1, New Jersey 


U.S. GASKET - BELMONT PACKING 


When inquiring check 5810 opposite last page 
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% + M DOW CORNING 


FOOD PROCESSORS — Now permissible 
to use time and money saving silicone 
defoamers: Antifoam AF Emulsion at con- 
centrations up to 34 ppm; Antifoam A at 
concentrations up to 10 ppm. 


Free Sample — make your own 


test — send coupon today 


' Dow Corning Corporation t 
i Midland, Mich., Dept. 5708 

i ! 
\ Please send me: f 
FREE sample of [] Antifoam A Compound; ' 
{ or () Antifoam AF Emulsion; [] Booklet on 
1 Silicone Defoamers. 


NAME 


ZONE___STATE_____. 
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When inquiring check 5811 
opposite last page 





food regulations 


(Continued from preceding page) 
Sums up Congressional action; 
amends water pollution act 


Now that the smoke is clearing on Capitol Hill, 
this year’s congressional record is being summed 
up by food executives. The see little to cause great 
alarm or high elation. Many bills in which proc- 
essors have taken special interest, such as chemi- 
cals-in-food legislation, did not pass. Such bills, 
therefore, are dead, at least theoretically, and 
must be resurrected next year if they are to be 
considered anew by another Congress. 


Legislation of particular interest to processors that 
did pass included the bill which extends and 
amends the 8-year-old Water Pollution Control 
Act. Its main provisions are these: 


(1) Authorizes $500 million to be spent in match- 
ing funds to help communities build sewage dis- 


posal plants, with no more than $50 million to be 
spent in any one year. 


(2) Limits allocations of single projects to 30% 
of the cost, or $250,000, whichever is less. 


(3) Directs that at least 50% of federal funds al- 
located go to communities of 125,000 or less of 
population. 


(4) Authorizes $100,000 for research fellowships. 


(5) Requires the Surgeon General to help states 
prepare comprehensive water-pollution control 
programs and conduct research projects. 


(6) Authorizes US to pay states $3 million in 
matching funds in each of the fiscal years 1957 
through 1961, to assist in comprehensive water- 
pollution programs. The money will be allocated 
on the basis of state population, and extent of 
need for pollution control work. The federal share 
may not exceed two-thirds of total cost. 


(7) Direct the Surgeon General to approve pol- 
lution control projects before the states receive 
federal money. 

(8) Establishes a nine-member Water Pollution 
Control Advisory Board to be named by the Presi- 
dent. 

(9) Specifies “procedures for enforcing pollution 
rules to be put into effect either in the state where 
pollution originates or where it is discharged. 





AUTOMATIC RESETTING 


‘ea HEAD 


BYPASS ASSEMBLY 


JACKETED 
METER 


CYLINDER OPERATED SHUT-OFF whvts 
BUCKET STRAINER 


PUMP 
(V-BELT DRIVEN) 


TYPICAL MULTI-VALVE FLUIDOMETER SYSTEM 
for a more flexible production schedule 


Multi-valve Fluidometer systems make possible 
a more flexible production schedule by varying 
the size of the batches, or by using the automatic 
resetting control to deliver the same quantity 
time after time. A multi-valve Fluidometer sys- 
tem may be controlled either at the point of use 
or at the Fluidometer control head. Fluidometer 
installations are available either jacketed or un- 
jacketed and are “tailor made’”’ to fit the particu- 
lar job. Tell us your batching problem and let 
us give you our suggestions for solving it. 

Bulletin F1-56 will be sent on request. For 
information on jacketed pipe and fittings write 
for Bulletin J-56. 


HETHERINGTON & BERNER INC. - ENGINEERS-MANUFACTURERS 
757 KENTUCKY AVENUE INDIANAPOLIS 7, INDIANA 


When inquiring check 5812 opposite last page 


ANYTHING 


that can be handled 

through a meter can 

be accurately and 

economically batched 
oh am La 


FLUIDOMETER 


PROCESS 
BELTS 


Fabricated from the correct type of wire for the job, and in a full range of 
mesh specifications and designs, Ashworth belts are effecting savings in con- 
tinuous processing in BLANCHERS —- BRINE TANKS — COOKERS 
COOLERS—CUTTING TABLES—DESANDERS— DRYERS-—EVAPO- 
RATORS — INSPECTION TABLES — PACKING — PEELING AND 
CORING — SPRAY WASHERS — STERILIZERS — WEIGHING. 


KEEP YOUR PRODUCT ON THE MOVE 
STEVEN Sa ey kok ee Re 2" 


ILLUSTRATED CATALOG 
CHESTER, VIRGINIA 


Sales Atlanta + Buffalo + Charlotte, N.C + Chicago + Cleveland + Dallas + Detroit 


E ° Greenville, S.C. + Los Angeles + Louisville » New York + Philadelphia + Rochester 
Nngineers: Seattle » St. Louis + St. Paul * Canadian Rep., PECKOVER’S LTD., Toronto » Montreal 


When inquiring check 5813 opposite last page 
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food regulations | 





Trucks carrying frozen fruits, 
vegetables exempt from ICC 
regulations, court rules for 


Recent court decisions — little noticed in the a New DENSITY HIGH 


press, could have considerable impact on food ‘ 
a industry transportation costs. {ie 
A court has held that frozen fruits and vegetables 


are ‘agricultural commodities” under the law, and | Concentrating Heat-Sensitive 


therefore trucks hauling them between states are | . ° 
not subject to economic regulation by the Interstate Liquids 


M Commerce Commission. The decision was handed 
down by the Western District Court of Washington. 

. The ICC, for many years, has denied the exemp- | Ise a Buflovak 
tion to haulers of not only frozen fruits and vege- 

tables, but also of other frozen foods. 


The Washington court based its reasoning in part | RO i O -VAK 


on a decision of the US Supreme Court of last 
April 23, holding that fresh and frozen dressed 


poultry also is an agricultural commodity rather | C f fi 
than a manufactured product. Two significant | oncen ra Or 
paragraphs of the Supreme Court decision were: | 


| It provides these PROFIT-BUILDING features: 


eHigh concentration of a wide variety of heat- 
sensitive, viscous and foamy food products and 





“The exemption of motor vehicles carrying (agri- 
cultural commodities) was designed to preserve 
for the farmers the advantage of low-cost motor 


RS transportation .+o one victory in the Congress for | chemicals 

A the exemption was recognition that the price which e Sterilization combined with concentration “ 
a farmer obtains for his products is greatly affected e Increased capacity 

ve by the cost of transporting them to the consum- e Lower operating cost 
ing market in their raw state or after they have eSimplicity of operation 


e Ease of cleaning 
‘ ; . e Dependable, uniform results, with original quali- 
At some point processing and manufacturing will ties of the product retained 
merge. But where the commodity retains a contin- 
uing substantial identity through the processing The Buflovak ROTO-VAK Concentrator employs 
stage, we cannot say that it has been ‘manufac- the single pass, downflow principle, plus positive 
tured’ ”’, agitation. The combination gives entirely new re- 
sults, with concentrations of many liquids carried to 
| higher densities than can be satisfactorily accom- 
plished in conventional type evaporators, retaining 
or improving desirable quality of the concentrated 


become marketable by incidental processing. 


USDA Grade Standards product. 

Checklist of new or proposed grade standards issued by ihe tape Rip eee — at 
USDA follows. Except where noted, complete texts can maT us pee 

be secured from USDA, Fruit and Vegetable Branch, safely and effectively performing sterilization along 
Processed Division, Washington 25, D. C. with concentration. 

Canned Sweet Cherries: Proposed changes would alter We will be glad to test your product on a semi- 
slightly the interpretations for certain defects, Categories plant scale with our laboratory model ROTO-VAK 
would be redefined for slightly damaged, damaged, and Concentrator in the Buflovak Research Laboratory 
seriously damaged. Tolerance change from 3% to 4% and Testing Plant. Complete information on request. 


would be allowed in US Grade B or US Choice. Com- 
ments on the proposals are due by Dec. 31. 





ASK FOR BULLETIN NO. 369 (1) ROTOR DRIVE (2) PRODUCT INLET. (3) INTERNAL VAPORI- 


Shelled Peanuts: Revised standards became effective July 
31, for Shelled Runner, Shelled Spanish, and Shelled Onli ZATION TUBE (equipped with rotor to increase heat transfer) (4) STEAM 
Virginia types. Officials say they have ‘‘certain reserva- INLET (5) EXTERIOR HEATING SECTION (6) VAPOR OUTLET 


(7) QUICK OPENING DOOR (for easy cleaning) (8) OBSERVATION 
GLASSES (9) CONE BOTTOM (10) FINISHED PRODUCT OUTLET 


(no recirculation) 


tions concerning the justification for variations in dam- 
age tolerances in the US No. 1 grade for the different 
types”, but that work will continue “toward the develop- 


em hve adoption of uniform grade standards for >{ worvese \* 
0G Shelled peanuts’. Major changes made in former stand- 
; ards are: (1) Both visible and concealed damage scored BLAW -KNOX COMPANY 


in all t f : The mini i 4 Se ° 
| ypes of peanuts. (2) The minimum screen size for Buflovak Equipment Division, 1559 Fillmore Avenue, Buffalo 11, N. Y. 





US No. 1 Runners raised to 16/64 x 34 inch. (3) Elimi- 
hates the term “small shriveled” from all standards, and 





(Continued on next page) 


When inquiring check 5814 opposite last page 
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W &T CHLORINATION ... 


complete algae control for 25% of 
the cost of best previous treatment 


The Geo. Wiedemann Brewing Co., of Newport, Kentucky had 
an algae problem on the water-side surfaces of their pasteurizers that 
increased operational costs, cut pasteurization efficiency, caused corro- 
sive pitting of the units, and created very objectionable odors. 

Five years ago, after trying other treatments, a Wallace & Tiernan 
chlorinator and proportioning solution panel were installed. The 
chlorination treatment has been completely successful in eliminating 
the problem at about one-fourth the cost of the best treatment tried 
previously. 

A Wallace & Tiernan chlorination system can correct problems 
caused by algae growths in your process. Write for our free bulletin 
2136-C that describes the Geo. Wiedemann Brewing Co. case history, 
and tell us of your specific problem. 


ae 








WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET, BELLEVILLE 9, NEW JERSEY 
1-54 





I 


FEEDERS & METERS 


for dry free-flowing materials 













e automatic batch control 
e continuous blending 
e materials accounting 


Accuracy 1°, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32 
WALLACE & TIERNAN 


INCORPORATED 
25 MAIN ST., BELLEVILLE 9, N. J. 






_When inquiring check 5815 opposite last page 





food regulations 


(Continued from preceding page) 

limits the amount of small kernels which pass through 
a prescribed screen. (4) Reduces the tolerance for dam- 
age in US No. 1 Runners to 1.5%. (5) Eliminates the 
special tolerances for worm cuts from all grades of Vir- 
ginia-type peanuts, and classifies worm cuts as damage. 
(6) Eliminates the special tolerances for discolored skins 
in Spanish and Virginia standards, and classifies discolor- 
ation as a minor defect. (7) Establishes separate toler- 
ances for damage and minor defects, to distinguish be- 
tween factors affecting edibility and those primarily 
affecting appearance. (8) Freezing injury listed as one 
of the forms of damage. (9) Separates dirty peanuts into 
two classes, namely, minor defects and damage, depend- 
ing upon the amount of dirt present. (10) Establishes 
tolerances of 2% for split or broken kernels in all grades 
for whole peanuts. (The last three changes differ from 
the requirements as proposed last April 13, and are based 
on subsequent comments received. The final revisions 
were published in the June 30 issue of the Federal 
Register.) 


Canned Peaches: Time has been extended to Dec. 31, 
1956, as reported here last month, to comment on pro- 
posed revisions in standards for canned clingstone and 
canned freestone peaches. Proposed changes were first 
published in the Federal Register May 2, and call for 
similar handling of both types. A style of mixed pieces 
would be included and limited to Grade B or Choice and 
lower grades. Requirements would be more detailed for 
“solid-pack” without added water or syrup. This type 
would be confined to larger can sizes and to Grade C or 
standard and lower qualities. 


Kraut: Officials hoped the annual meeting of the Na- 
tional Kraut Packers Assn. in late July would “bring 
to a head” the matter of revised standards, and that 
proposals soon can be published. Association reports 
that standards, long unchanged, include only two grades, 
and that there needs to be consideration for “top quality 
kraut which costs more to pack. . .” 


Frozen Fish Sticks: Standards were published in mid- 
July, and were due to go into effect substantially as 
recommended by the Fish & Wildlife Service on advice 
of the industry. Grades are A, B, and Substandard; 
quality is evaluated mainly by appearance, degree of 
defects, and character. Labeling requirements are to con- 
form to Food & Drug regulations when the product is 
sold in interstate commerce. 


FDA Standards 


List of foods for which standards have been established 
is available from Food & Drug Administration, Wash- 
ington 25, D. C. 


Nuworld Cheese: Objections were due late in July on 
proposed definition and standards of identity published 
June 22. Nuworld is a cheese containing not more than 
46% moisture and its solids contain not less than 50% 
of milk fat. 


Canned Prune Juice: Proposed order establishing defini- 
tion and standards of identity was due to be published 
by this time. A final order appeared likely to be delayed 
beyond the present date. 


Cheeses: Orders were still pending at press time on a 
long list of cheeses including these: Proposed definitions 
and standards of identity for partially creamed cottage 
cheese, and for samsoe cheese; also for mozzarella, part- 
skim mozzarella, scarmoze, ricotta, and part-skim ricotta. 
In addition, there was still pending an application for 
amendments to standards to make added white cheeses 
through bleaching of milk, and to allow artificial color- 
ing in Swiss cheese. 
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4," DIAL 
THERMOMETERS 



















Made in 3 types to 
suit any requirements, 
Rigid stem, wall or 
flush mounted, 1] 
inches of scale read. 
ing. Interchangeable 
with standard indus. 
trial separable sock. 
ets, Stem can be 
placed at any angle 
and case can be ro. 
tated to any readable 
position, 






RECORDING 
THERMOMETERS 


Twelve inch die-cast 
aluminum case with 
black or white wrinkle 
or satin finish. Single 
or multiple pen con- 
struction. Electric or 
spring wound clock, 
24 hour or 7 Day Rev- 
olution. Flexible Ar- 
mor and bulb of stain- 
less steel. Ranges —40 
+950°F or Equivalent 
in °C, 
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INDUSTRIAL 
THERMOMETERS 
Red-Reading Mercury 
—Extruded brass case 
— chrome finish. 
Ranges —40 + 950°F 
or Equivalent in °C. 


eeeeeveeveeoeeer? 


RED-READING 
MERCURY 
LABORATORY 
THERMOMETERS 
Thoroughly annealed 
for permanent accu- 


a Complete line 
A.S.T.M. and fractional 


division types. 


WRITE FOR CATALOG 
INFORMATION 
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Cine vati 12. Ohio + ME! 
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DON’T SAY IT cece 











AUGUST 


DECREASE 
BREAKDOWN 
TIME..: 


LONGER 
LIFE FOR MOVING 
tei th ae 





WITH 


Lubri-Bond 


a clean,dry, dust- free 


SOLID FILM LUBRICANT 


SPRAY YOUR 
STOCK REPLACEMENT PARTS 
(Metallic or Non-metallic) 
WITH 


Lubri-Bond 


... the next time your pro- 
duction machinery breaks down, 
replace worn parts with LUBRI- 
BONDED parts . . the increased 
wear-life of these processed parts 
is almost unbelievable ..... . 


Dries in 30 minutes ¢ Use on metallic or non- 
metallic parts ¢ Use with or without oil or grease 
* Lubricates in temperatures from —300°F. to 
+500°F, © Excellent for high loads & high speeds 


Don't take our word for it... TRY IT! 


ORDER BY MAIL... $350 &. 


(Initial order Postpaid, available thereafter in case 
lots or bulk containers, f.0.b. No. Hollywood, Calif.) 





Free... Brochure for your files 


_ INC. 
Dept. LB5, P.O. Box 106, North Hollywood, Calif. 
When inquiring check 5817 
opposite last page 
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New Plants 
Companies 
Personalities 


na 


Eastman Chemical Products, Inc., New York City, has 
appointed William M. Gearhart, formerly chief chemist 
in charge of the service and development labofatories at 
Kingsport, Tenn., as manager of the newly created chemi- 
cal sales development section. 


George B. Paulus has been elected president of Paulus 
Bros. Packing Co., Salem, Ore. As president, he succeeds 
his brother, Robert C. Paulus, who is retiring. The firm 
is a wholly owned subsidiary of Dole Hawaiian Pine- 
apple Co. 





R. J. Hug 


G. B. Paulus 


Russell J. Hug has been named president of General 
Baking Co., New York City, succeeding George L. Mor- 
rison, who will continue as chairman and chief executive 
officer. Mr. Hug was formerly executive vice president. 


American Can Company will shortly be processing tin 
plate and steel plate from continuous strips, eliminating 
the use of pre-cut strips. Some $27,000,000 has been ap- 
propriated for new manufacturing facilities throughout 
the country. These include a new plant to be built in the 
Chicago area which will have 200,000 sq ft of space and 
employ 500 people. 


President William C. Stolk states that this move is to 
combat mounting costs and cites that since 1946 the price 
of quarter-pound electrolytic plate has increased 91%, 
while the company’s price for standard No. 2 food cans 
has risen but 75%. 


Under the new plan, plate will be taken from steel mills 
in coils before it is inspected, chemically treated, or cut 
into sheets. These operations will be performed in com- 
pany plants, instead of having the steel mills perform 
them at their cost-plus system. Plate will be cut for both 
can bodies and ends, and lines will be designed to shear 
plate to extremely small tolerances to avoid almost all 
waste. 


The use of farm bulk milk tanks has increased 127% 
in 18 months according to a survey recently completed 
jointly by National Assn. of Diary Equipment Manufac- 
turers and Dairy Industries Supply Association’s Market 
Data Development Sub-committee. : 

(Continued on next page) 
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Then VACUUM ie vital 


In your research .. . 


=. 


COMPOUND HIGH 





MODEL KC-46 


VACUUM PUMPS 


come in a wide variety of designs to 
suit any process requirement .. . in 


. « PACKAGING 

. « FUMIGATION 
. » « CONCENTRATION 
. . « PACKAGE HOLDING 
. . » FREEZE-DRYING 

. « FILTRATION 





MODEL KC-46 


MODEL KC-15 





MODEL KC-15 


att 


MODEL KC-8 


MODEL KC-8 


Check the outstanding features 
and specifications of these Kinney 


pumps: 





Reliable High Vacuum 
Rapid Vacuum Recovery 
Simple to Maintain 
Dynamically Balanced 
Standard Small Motors’ 


Gas Ballasted (optional) & 


Economical MODEL KC-5 


Dependable 
Compact Design 
Request Bulletin 403 for additional data 
or contact one of our competently staffed dis- 
trict offices for a speedy recommendation on 


your particular vacuum application problem. 


MODEL KC-5 





eeeee#ee#e#@® 
MODEL KC-3 





MODEL KC-2 


MODEL KC-3 
District offices are located in Baltimore, 
Charleston, W. Va., Charlotte, Chicago (La 
Grange), Cleveland, Detroit, Houston, Los 
Angeles, New Orleans, New York, Philadelphia, 
Pittsburgh, San Francisco, St. Louis — or The 
International Sales Office, 90 West St., New 





York 6, N. Y. 


MODEL KC-2 


SPECIFICATIONS 
Free Air Displacement . 
Motor RPM (syn.) 


KEN NEY wee. oivision 

THE NEW YORK AIR BRAKE COMPANY (f) 
3571 WASHINGTON STREET * BOSTON 30+ MASS. 
INTERNATIONAL SALES OFFICE, 90 WEST ST, NEW YORK 6, N.Y. 


@ Please send Bulletin 403 giving complete data on Kinney Compound Pumps, 
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Send Coupon Now! 





When inquiring check 5818 opposite last page 
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Mojonnier LTS8 
Lo-Temp installed 
in plant of J. Wm 
Horsey Corporation, 
Plant City, Fla. 












may be the right answer 
for your product, too 


Evaporating temperature rarely exceeds 
75°F, and in certain applications 


puinciple the temperature is as low as 45°F. 
z Temperature of heating medium is 
of epenation, never over 108°F. This low temperature 
eliminates all possibility of overheating 
film clinging to the inside of evaporator 
tubes, avoiding any product damage. 








High quality products now being produced at 
low cost with the 
Mojonnier LO-TEMP EVAPORATOR: 


FROZEN, CONCENTRATED CITRUS JUICES 
—Orange, Lemon, Grapefruit, Pineapple. 
BIOCHEMICALS—Penicillin, Female Hormone 
Extract (Estrogen), and various antibiotics. 
INSULIN—Higher Quality, Higher Potency. 
MILK CONCENTRATE—5 to 1 Skim Milk, 3 to 1 
Whole Milk (ahead of Spray Dryers). 
COFFEE EXTRACT CONCENTRATE — Excellent 
Flavor. High Solubility. 
VANILLA EXTRACT CONCENTRATE —High Total 
Solids. Small Loss of Alcohol. 



















Mojonnier engineers and consultants will be 
glad to discuss your product problems with 
you. Bulletin 300 contains full information 
about the Lo-Temp Evaporator. Send for it 
now. Write: 


MOJONNIER BROS. CO. 


4601 W. Ohio St., Chicago 44, Illinois 


| QUALITY . 


Lo-Temp Evaporators 


Pioneers of Progress in Food Technigeering 











When inquiring check 5819 opposite last page 











industry news 


(Continued from preceding pagey 


A. Rollin Staley has resigned as vice president of A. E. 
Staley Mfg. Co., Decatur, III. 


To celebrate its 50th anniversary, the Kellogg Company 
of Battle Creek, Mich., held a cereal festival in the heart 
of the city’s business district. Breakfast tables—222 in 





Mile-long breakfast table at Battle Creek, Mich. 


all—were set up to accommodate an anticipated crowd 
of 12,000. However, 32,000 showed up. . . thus, 20,000 
had to go without breakfast. There was a cereal shortage 
in the cereal capital of the world! 


Expansions — Mergers 


The formation of a new company, Cochran Continental 
Container Corp., was announced jointly by Continental 
Can Co., New York City, and Cochran Foil Co., Louis- 
Wille, Ty... 56% Swift and Co., Chicago, has purchased 
a 160-acre farm for extensive research in management 
and feeding of livestock and poultry. . . 


American Can Co., New York City, has announced plans 
for the installation of Detroit's first facilities for manu- 
facture of beer and soft drink cans, and also has broken 
ground for a can-making plant on a 26-acre tract in Blue 
Ash, Ohio. The company has also started production of 
its new plant in Salem, Ore. .... Borden Company 
has announced the completion of an expansion program 
in its Oakland, Calif., cottage cheese plant. . 


Pepsi-Cola Co., New York City, has bought a building 
at 500 Park Ave. for $2 million. The company intends 
to clear the area and erect a headquarters building... .. 
Kitchens of Sara Lee, Inc., Chicago, has rented a 40,000 
sq ft building in River Grove, II]. The plant is scheduled 
to begin operations in November. . . 


Plans for merger of the businesses of Continental Can 
Co., Inc., New York City, and Hazel-Atlas Glass Co., 
Wheeling, W. Va., have been announced by the chair- 


men of both companies ..... H. J. Heinz Co., Pitts- 
burgh, Pa., plans to spend $50 million in an expansion 
program during the next five years..... H. P. Hood and 


Sons, Boston, has purchased Minute Maid’s concentrating 
plant in Dunedin, Fla... 


Plans to merge Beech-Nut Packing Co., Canajoharie, 
N. Y., and Life Savers Corp., Port Chester, N. Y., were 
sanctioned by directors of both companies. . . 








RUGGED AND 
VERSATILE 





































pEee\ STAINLESS 
STEEL 


HOLDING TUBE ASSEMBLIES 








Designed for use with High-Temperature, Short- 
time Pasteurizers. 


© Highly polished, sanitary, all stainless steel construc- 
tion. 


@ Designed for easy, fast assembly . . . no open joints. 
@ Adjustable ball feet for maneuverability and versatil- 
ity in production. 


@ Bracket for flow diversion valve is reversible and may 
be used for either right or left hand mounting. 


®@ Stands for G&H Holding Tubes are ruggedly built of 
11/.” stainless steel tubing. 


@ Special Assemblies furnished promptly from your di- 
mensions and details, shipped in package units, with 
ferrules and union connections all assembled . . . and 
you have your choice of either CIP or Bevel-Seat 
Fittings. 





_ _ G & H STAINLESS 
Q_ STEEL TUBING 


Meets highest sanitary 

standards . . . available in 
polished or white pickle finish. Cut or random lengths — !", 
12", 2", 3" and 4" O.D. In stock for immediate shipment. 


WRITE FOR LITERATURE AND PRICE LIST 
OF “G & H” SANITARY PRODUCTS 






PRODUCTS CORPORATION 






Kenosha, Wisconsin 


2405 52nd St. e 





When inquiring check 5820 opposite last page 
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tional Biscuit Company’s potato chip plant at York, Pa. 
They have also purchased the French fried potato and 
potato chip operations, located in Milwaukee, of the 
Curtiss Candy Co., Chicago ..... La Choy Food Prod- 
ucts, in it¢yplan to expand production facilities by 50%, 
has started to build a new wing to its present plant at 
Archbold, Ohio. . . 


Mallet & Co., Inc., Pittsburgh, has purchased the 11-acre 
Cargill Co. plants at Rosslyn Farms, Pa. .... H. B. 
Reese Candy Co., Hershey, Pa., has begun construction 
on a new plant. 


Convention and Exhibit 


Schedule 1956 


Aug. 13-15. International Apple Association. Annual Con- 
vention, Hotel Dinkler Plaza, Atlanta, Ga. 


Aug. 20-31. Disposal of Industrial Wastes by Biochemical 
Processes, Massachusetts Institute of Technology, Cam- 
bridge, Mass. 

Aug. 27-30. American Society for Horticultural Science, 


Annual Conference, University of Connecticut, Storrs, 
Conn. 


Sept. 5-7. International Association of Milk and Food Sani- 
tarians, Annual Meeting, Hotel Olympic, Seattle, Wash. 


Sept. 10-12. Packaging Institute, Annual Forum, Hotel 
Statler, Cleveland, Ohio. 


Sept. 11-14. Packaging Machinery Manufacturers’ Institute, 
Exposition, Public Auditorium, Cleveland, Ohio. 


Sept. 16-21. American Chemical Society, National Meeting, 
Atlantic City, N. J. 


Sept. 17-19. National Association of Bakery Sanitarians, 
Annual Meeting, Hotel Morrison, Chicago, IIl. 


Sept. 17-21. Instrument Society of America, Annual Con- 
ference and Exposition, Coliseum, New York, N. Y. 


Sept. 23-26. Produce Packaging Association, Annual Con- 
ference and Exposition, Miami Beach, Fla. 


Sept. 25-28. Brewing Industries Exposition, International 
Amphitheatre, Chicago, III. 


Sept. 28-Oct. 2. American Meat Institute, Golden Anniver- 
sary Meeting, Palmer House, Chicago, III. 


Oct. 5-7. National Poultry, Butter & Egg Association, 


_ Anniversary Meeting, Hotel Sherman, Chicago, 


Oct. 6-13. International Dairy Show, International Amphi- 
theatre, Chicago, III. 


Oct. 10-12. Committee on Vacuum Techniques, Inc., Third 
Symposium, Hotel Sheraton, Chicago, III. 


Oct. 13-17. American Bakers Association, Annual Conven- 
tion, Hotel Sherman, Chicago, III. 


Oct. 14-16. International Sanitation Maintenance Show and 
Conference, Coliseum, New York, N. Y. 


Oct. 17-19. National Pickle Packers Association, Annual 
Meeting and Machinery Show, Edgewater Beach Hotel, 
Chicago, III. 

Oct. 22-25. Society of Industrial Packaging and Materials 
Handling Engineers, Annual Convention and Exposition, 
Kiel Auditorium, St. Louis, Mo. 
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industry news 


Red Dot Foods, Inc., Madison, Wis., has acquired Na- 








DRYING RANGES 


for 


highest product uniformity: 


PRODUCT UNIFORMITY is of utmost importance to 
every food processor, at all stages of processing. 
The Proctor continuous conveyor dryer installation 
shown above is located in a plant of one of the 
world’s largest food manufacturers—typical of many 
in use in the food industry today. In this plant 
Proctor Dryers assure uniformity of color, taste, and 
high customer appeal—yields are greatly increased! 


WITH UNIFORMITY COMES PROFIT. Efficient drying per 
pound of product can often mean more direct profit 
than an increased sales volume. Proctor equipment 
provides the control, flexibility and construction 
features essential to profitable drying performance. 
Write or phone today for complete information. 


PROCTOR & SCHWARTZ, INC. 


INCREASED YIELDS 


GUARANTEED QUALITY OF PRODUCT 


FLEXIBILITY 


PROFITABLE OPERATION 





OTHER PROCTOR DRYING EQUIPMENT FOR THE 
FOOD AND PROCESS INDUSTRIES 


TRAY DRYERS ¢ TRUCK DRYERS 
PRE-FORMING FEEDS « SPRAY DRYERS 


DRYING EQUIPMENT 


Philadelphia 20, Pa. 





When inquiring check 5821 opposite last page 








MANUFACTURERS OF INDUSTRIAL 


AND TEXTILE MACHINERY 





If your Process Plant 
requires high-speed 
screening of any materials 
through 10-325 mesh... 


SWECO can help you 
CUT SCREENING COSTS 5 xB(). 


Here’s how: 


STEP 1 Get the facts. Send for SWECO Engineering data files 
on screening operations similar to yours. (No cost 
or obligation.) 

STEP 2 Define your screening problem. Fill out and send in a 
SWECO Process Specification Sheet for analysis 
and recommendations by SWECO Engineering. (No 
cost or obligation.) 


STEP 3 Pilot test runs in your plant. The SWECO resident engi- 
neer in your area will work out process and equip- 
ment details and refinements in your own plant. 
(No cost or obligation.) 


STEP 4 in-plant Process-proved performance data from Step 3 be- 
, comes the basis for installation planning and pur- 
chase. 


44% of the largest U. S. Firms are satisfied users of SWECO 
Separators. Uses cover 241 different materials, wet and dry, 
coarse and fine, heavy and light. Comparative efficiency varies 
from 2-to-1 to 10-to-1 per square foot of screen area. User data 
and references for any industry on request. 


Here’s Why SWECO Customer Result 
Stories Often are “Trade Secrets!” 
“Reclaiming caustic solution—formerly waste.” 
Milwaukee Brewer 
“936% more efficient—by test.” 
Chemical Company 


“Ten minutes to change or clean screens.” 
Fish Processor 


“Four SWECOS save us $100 per day.” 
Limestone Manufacturer 


“Nets $40/hour in recovery of process waste.” 
Grain Processor 


“We save $75.00 daily with two SWECOS.” 
Stone Products Company 


“Turned process headache into profit item.” 
Northwest Fruit Processor 


“The SWECO paid for itself the first time it was used.” 
Major Oil Company 


“ SWECO “3-D” SCREENING ACTION 
tumbles material in three di- 
rections at once... increases 
efficiency as much as 10 to 1. 





Free screening analysis and recommendations. .. 


SWECO District Engineers are available to make detailed 
analyses and recommendations on specialized screening 
operations without cost to you. 


Send for Bulletin 74-4 





When inquiring check 5822 opposite last page 
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SSOCIATION NEWS 


Trade Associations 
Technical Societies 
Colleges 


DNL > 


National Assn. of Bakery Sanitarians will include, at its 
annual meeting, an all-day study of bulk flour handling. 
The group will start at a near-Chicago mill and follow 
the actual handling of flour through milling, truck, and 
rail transportation, and receipt in a bakery for storage 
in bulk tanks. Copies of the full program are available 
from the association, 855 Ave. of the Americas, New 
YOR 4,0. x 


George W. Burry, Burry Biscuit Corp., Elizabeth, N. J., 
was elected president.of the Biscuit and Cracker Manu- 
facturers’ Assn. He succeeds J. S. Vander Heide, Holland- 
American Wafer Co., Grand Rapids, Mich. 





L. E. Skinner 


G. W. Burry 


Lloyd E. Skinner was named president of the National 
Macaroni Manufacturers’ Assn., succeeding Peter La Rosa 
of New York. Mr. Skinner is president of the Skinner 
Mfg. Co., Omaha, Neb. 


Southern Utilization Research Branch, USDA, has ex- 
panded its research program on utilization of Southern 
farm crops, and needs more scientists to carry on the 
work. Positions range from highly trained scientists to 
scientific aids. Further details are available from Dr. C. 
H. Fisher, 1100 Robert E. Lee Blvd., New Orleans 19, 
La. 


Lloyd A. Hall, technical director of The Griffith Labora- 
tories, Inc., Chicago, has been named as the recipient of 
the 1956 Honor Scroll Award of the Chicago Chapter, 
American Institute of Chemists. 


An exhibition of fishing equipment is being organized 
to coincide with the FAO-sponsored General Fisheries 
Council, and will take place at Istanbul, Turkey, Sept. 
17-22. Firms interested in displaying equipment should 
write to Mr. Cihat Renda, Meat and Fish Office, Selanik 
Cad. 78, Ankara, Turkey. 


D. H. Burrell, Cherry-Burrell Corp., was elected chair- 
man of the Executive Committee of National Assn. of 
Dairy Equipment Manufacturers. Paul K. Girton, Girton 
Mfg. Co., was elected vice chairman. 








DIAMOND. 
ROLLER I" 
CHAINS 















Power Drives that Don’t 
Stretch or Slip 


The smooth, positive power transfer via Diamond Roller 
Chains, whether at high speed or low, improves perform. 
ance, eliminates power waste as well as the cost and time 
of adjustments. 

Uniformity of quality of every part and every foot is one of 
the outstanding Diamond characteristics that discriminating 
experienced engineers and production men have counted on 
for long years of low-cost operation. 


DIAMOND CHAIN COMPANY, Inc. 
Where High Quality is Traditional 
Dept. 410, 402 Kentucky Ave., 
Indianapolis 7, Indiana 
Offices and Distributors in All Principal Cities 
See headings CHAINS or CHAINS-ROLLER in 
classified section of your telephone directory 





Catalog 754 has 64 poges 
of useful information, 
Copy on request. 


When inquiring check 5823 opposite last pag: 








Reduce Your Yearly Brush Costs 


SPARTA NYLON BRUSHES 
WITH INDESTRUCTIBLE WHITE BLOCKS 





: _ BE Will Outwear 
Ordinary 
Fiber Brushes 


UP TO 


20 


TIMES 


NO. 45 “HERCULES” WHITE NYLON CLEAN-UP BRUSH 


For Vats, Kettles, 
Fillers, Conveyors, 
Tables, Shutes, Bins 


General 
Equipment 
Cleaning 





No. 358 Pb “BULKER’ WHITE NYLON 
Handle included with choice of length 


IMPROVED SANITATION AT LESS COST 


Write for literature and prices 


SPARTA BRUSH CO. INC. 


SPARTA, WISCONSIN 
— SS 


When inquiring check 5824 opposite last page 
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association news 


National Fruit & Syrup Manufacturers’ Assn. has re- 
elected S. B. Thomas, Limpert Bros., Vineland, N. J., as 
president. Robert M. Rubinstein was elected to the newly 
created post of executive director. Mr. Rubinstein is also 
executive director and counsel for the N. Y. Preservers 
Assn., National Prune Juice Packers Assn., Inc., and the 
Eastern Pickle and Kraut Manufacturers’ Assn. 


Albert J. Escher has been named business manager for 
the American Institute of Baking. He succeeds John D. 
Masterson. 


Cherry Growers and Industries Foundation newly 
elected officers are president, J. W. Hebert of Yakima, 
Wash.; vice president, W. R. Shinn, Salem, Oregon; 
second vice president, Allen Phillips, The Dalles, Oregon; 
and secretary-treasurer, E. H. Wiegand, Corvallis, Ore- 
gon. This year is the 10th anniversary of the Foundation, 
whose membership totals 20,337. 


Dr. James Cameron MacDonald, McMaster University, 
Hamilton, Ontario, is the winner of the Gerber Baby 
Foods Post-Doctorate Fellowship Award. 


The meat inspection service exhibit which was displayed 
during June in the patio of the Dept. of Agriculture 
building in Washington will be shown at various ex- 
positions throughout the country. 


American Cocoa Research Institute announces that Clive 
C. Day of the Nestle Company will continue to serve as 
its Chairman of the Board. 


Phi Tau Sigma, national honor society for food science, 
made the following announcements at its annual meeting: 
Dr. Carl S. Pederson of Cornell University was elected 
president; Dr. F. J. Francis of the University of Mas- 
sachusetts will continue to serve as executive secretary; a 
charter for a chapter was granted to the University of 
Georgia in Athens; and Lee J. Kenyon of the Preserva- 
line Co., Flemington, N. J., donated $500 for an annual 
award of $100 for a Phi Tau Sigma student member in 
recognition of outstanding achievement in food science. 
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TRUE FLAVOR CHARACTER 
AT LOW COST 
Yours with DOLCO” IMITATION FLAVORS 














Check the chart below! See what unusual 





economies are available with the highly con- 









centrated, true to type DOLCO FLAVORS. 








PRICE PER 
PROPORTIONS and APPLICATION LB. 











$2.50 











HARD CANDIES 








Ya to 1 oz. to 100 Ibs. 3.75 





FONDANTS & CREAMS 5.75 








Ya to V2 oz. to 100 Ibs. 4.25 















prccmsaues i 
Ys to V2 oz. to 100 Ibs. 4.00 
STARCH-GUMS 7.75 












1 to 1% oz. to 100 Ibs. 3.75 






The above listing is but representative. 






Many other important flavors are also avail- 









able in the popular DOLCO LINE. Trial quan- 






tities on request to you D&O representative. 







ro) 


ESTABLISHED 1798 


Write for a copy of the new 4 
Reference Book and Catalog of , 
Flavors and Seasonings. 






of Sewice. 






Our 457th Yer 





DODGE & OLCOTT, INC. | 
180 Varick Street, New York 14, N. Y. i 


Sales Offices in Principal Cities 










When inquiring check 5825 opposite last page 





Every cookie fed into this tunnel oven is flavored with 


Photo above and on cover courtesy of Three Lions — New York 
vanillin-Vanitrope blend 


Vanitrope, originally tested as a vanilla-like flavor which could be N. W. MORETH, Gen. Supt. 
Weston Biscuit Co. 


compounded with other materials to supply the “punch” and approach oak ae 


the flavor effect of coumarin, now takes its rightful place at Weston as reported by 
HOWARD P. MILLEVILLE, Editor 


LON FELDBRUGGE, Asst. Editor 


ENHANCING FLAVOR tweens 


use of coumarin was discontinued after reports of 


its adverse effects, Vanitrope (brand of propenyl 
i. Vy 3 be } 5 0 guaethol) was one of the vanilla-like flavoring 


materials which Weston Biscuit Co. investigated 


Biscuit Co. as a food flavor ingredient. . . 


as a replacement. Since Vanitrope was almost a 
C O O K i - Vy A ig f a T | b S complete newcomer to the ingredient field at this 
time, and not originally intended by the manu- 
facturer for food flavoring (see box), its use was 


considered with some skepticism, even though it 
was claimed to be a quality flavoring ingredient. 


FOOD PROCESSING 
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Vanitrope— was developed by 


a manufacturer of fine chemicals and 
toiletries in search of a more stable 
vanilla-like aromatic for use in soaps 
and perfumes. Vanillin, commonly used 
for this purpose, was unsatisfactory for 
white soap, since it broke down in the 
processing and caused the soap to turn 
brown. 


As shown in the structural formulae at 
right, absence of the aldehyde group in 
Vanitrope is the main reason it is more 
stable than vanillin. 


Subsequent flavor tests proved the ma- 
terial had a pronounced vanilla char- 
acter which opened a new field of ap- 





Vanitrope was observed to have, in addition 
to its vanilla character, a resinous note — 
sort of a winey, woody effect — and, when 
used in certain proportions in vanilla blends, 
could give the “kick” which previously had 
been contributed by coumarin. Since it was 
essentially equal in odor intensity to vanillin 
but approximately 15 times more powerful 
in vanilla-like taste, it could also be used 
to replace some of the vanillin in vanilla 
extract combinations. In the presence of 
large amounts of sugar, fats, and milk 
solids, its flavor strength is increased to 
25 times that of vanillin. 


When used in concentrations lower than 
that required for vanilla-like flavor, it em- 
phasizes and rounds out flavor notes of choc- 
olate, citrus, sweet fruit, maple, butter, coco- 
nut, and other flavors. This synergistic 
action is in addition to the attractive creami- 
ness imparted to baked foods rich in short- 
ening. 


For all-purpose use, Weston found that a 
mixture of one part by weight of Vanitrope 
to 16 parts by weight of vanillin gave a very 
desirable effect, enhancing and strengthen- 
ing flavor of a wide variety of cookies and 
cream fillings. Weston uses Vanitrope in the 
form of a Vanilla Sugar mix. Vanitrope, a 
free-flowing white powder, is weighed in 
the laboratory in quantities sufficient for 












Oo CH2CH; 

" Oo 

CH OH 
as OCH; 

OH CH=CH-CH; 
Vanillin Vanitrope 


(Propeny! Guaethol) 


plication for the product. 


Toxicity tests showed that it had essen- 
tially the same LD5» (lethal dose to 50% 
of the animals tested) as vanillin. Since 
it is 15 to 25 times stronger than vanil- 
lin, it is correspondingly safer in usage. 
FDA has allowed it for use as a flavor- 
ing agent. 


‘master batches’, then is taken to the mix- 
ing room. Here, it is combined with vanil- 
lin, sugar, and cornstarch, and mixed for 
one hour in a spindle mixer. The flavors are 
cut with cornstarch and sugar to avoid hot 
spots in the baking mixes and to eliminate 
the errors which would occur if the small 
amounts of Vanitrope required were weighed 
in the plant. The resulting Vanilla Sugar 
is stored in 55 gal drums until used. 


In cookie making, Vanilla Sugar is added 
to the shortening. For marshmallow, it is 
added to the gelatin as the latter is being 
dissolved. For cream fillings, all of the in- 
gredients, including the Vanilla Sugar, are 
combined at once. All told, Vanitrope is 
used in more than 90% of Weston’s cookie 
items. 


Pound for pound, the price of Vanitrope is 
about ten times that of vanillin. However, 
because Vanitrope is so much stronger than 
vanillin in flavor strength, it can impart sav- 
ings up to 50% over conventional vanillin 
flavor costs. In Weston’s 16:1 ratio, the cost 
of vanillin-Vanitrope combination is about 
two-thirds that of an equivalent amount of 
vanillin. 

(Vanitrope is a product of Shulton, Inc., 
The Fine Chemicals Div., Dept. FP, Route 
46, Clifton, N. J... . or for more infor- 
mation check 5826 on form opp. last page.) 










Vanitrope is weighed in the laboratory with analytical precision, 
in amounts used to make a master batch of Vanilla Sugar 







































Master batch of Vanilla Sugar, containing Vanitrope, vanillin, corn- 
starch, and sugar, is combined in spindle mixer 





Cream cookies are assembled in this cookie creamer, Vanillin- 
Vanitrope ratio of 16:1 is used to flavor both cookies and cream 
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In servicing the 41 plants in its metal division, 
these three general areas of development will be 
worked on at Continental Can’s 


NEW ‘7 MILLION 


new metal containers and 
> non-metal components 


new machinery to make and 
> close containers 


new products suitable for packaging 
>in metal and related materials 


Research needs for the next 25 years are expected to 

be met by Continental Can Company's new Research 
and Development Center, located on Chicago’s south 
side. Built at cost of over $7 million, the three-story 
building has more than a quarter-million sq ft 

of floor space, will house almost 600 people (265 
technical personnel). 


The attractive center is intended to serve Continental’s 
extensive metal division in development of metal 
containers, equipment for making and closing the 
containers, and new products to put into the con- 
tainers. All phases of this development work can be 
done at the Center—the building houses laboratories, 
pilot areas, technical library, machine shop, machine 
design facilities, equipment assembly areas, many 
other auxiliary areas. 


ABOVE 
One of the outstanding features of 


Continental's lab is this gang die press, 
which utilizes coils of steel instead of 


Bamceree for packaging enmpoernes sheet stock for making can ends 


is shown in this photo, with processing 
equipment in the foreground, can-clos- 


ing equipment and retorts in back iis 


os drafting room at Conti- 
nental research center. Interior walls 
throughout building are hollow, can be 
easily moved to meet future demands 





new solutions 


of maintenance problems 


More than 250 motorized reducers 


in citrus plant — 


simplify power maintenance 


HARVEY SKELTON 
Superintendent, Plymouth Citrus Products Co-op 


as reported by ERNEST NORDLINGER, Assistant Editor 


Modernization plans for Plymouth Citrus Products 
Co-op, Florida’s fourth largest citrus canning and 
concentrating plant, included standardizing trans- 
mission of power from motors to processing equip- 
ment. In place of transmission via jack and line 
shafts, pulleys, compound drives, etc., the new pro- 
gtam called for individual motor drives. 


Formerly each jack shaft reduced electrical motor 
speed of 1800 rpm to 900. Pulleys in turn further 
reduced speed to 155 for processing equipment 
drives. A few special applications, such as agitators, 
required slower speeds. Management decided to 
standardize on the 1800 rpm motors and then re- 
duce their speed to match that of the processing 
equipment by use of package gear drives known as 


units, available in more than 25 different output 
speeds, in the range from 1.2 rpm to 520 rpm. 
A choice of horizontal, vertical, or right angle mod- 
els makes it possible to provide an output shaft for 
almost any required position or space limitation. The 
all-steel housing is oil-tight with one-way vents to 
prevent dust and moisture from entering and dam- 
aging gears and bearings. The exterior of the hous- 
ing is designed to reduce accumulation of dust or 
liquids. 

The coupling connecting motor shafts and speed 
reducer (see photo, page 92) protects both gear unit 
and motor from shock and impact loads and from 


(Continued on page 92) 


Motoreducers. 
A standard NEMA foot-mounted motor of any make, Unloading and storage area at Plymouth Citrus a 
ucts Co-op. Citrus fruit is unloaded (lower right) on 


speed, or type can be connected quickly to this type one of two mobile belt conveyors for movement into 
of reducer. No foundation is required for the motor, processing or storage (left). The four-story bins are 
since it is mounted directly on a platform attached to made of flattened expanded metal 
the gear housing. The reducers are constant-speed 

Plymouth Citrus' modern plant, located in Florida 
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For you readers who may 
have missed the letter 
to you in our July issue, 
here it is again...for your 
better understanding of 
this different magazine 


Dear eader: 


As you have noticed, this 
magazine -- FOOD PROCESSING 
-- is "different" -- dif- 
ferent from other technical 
food industry magazines, 
for it has pioneered faster 
communication (quicker, 
easier reading) of tech- 
nical information. 


For example — 


-- FP's articles are terse 
reports=--all of them 
written by a technically 
trained editorial staff 
eo: 8 Steff further 
trained in streamlined 
factual reporting... 
constantly in the field, 
alert for news of de- 
velopments, changes, or 
progress. 


-- FP's high-visibility de- 
Sign and size are unique, 
facilitating clearer, 
more readable presenta- 
tion. It is large, al- 
most as large as LIFE, 
SATURDAY EVENING POST, 
FORTUNE. Not quite as 
tall as these magazines 
so that when it's open 
you get a "cinemascopic" 
picture effect. 


-- FP comes to you without 
the demand of a formal 
subscription price if 
you are responsible for 
important food process- 
ing operations. 













Why is this magazine 


FOOD PROCESSING so ‘different’? 


.. . and why aren't you required 
to pay a subscription for it? 


Why this “‘difference’’? Well — 


-- FP is edited specific- 
ally to be helpful and 
practical in every-day 
executive work of men in 
the industry. It is not 
intended for beginners 
or students. 


-- So its editorial content 
must be "post-graduate" 
reports on developments 
ready for use by your 
plant right now or in 
the near future. 


-- Circulation-wise, the 
number of important peo- 
ple the magazine reaches 
-- not merely the number 
of subscriptions sold -- 
is our measure of suc- 
cess. Therefore, our 
readers are carefully 
Screened ... “hand= 
picked" .. . to make 
sure the magazine reaches 
you "post-graduate" men. 


How is this done? 


First .. . we set up stand- 
ards ..« « that is, ratings 
of firms and titles or 
functions of individuals in 
such firms. 


Next . . . FOOD PROCESSING 
is sent only to those in- 
dividuals in those firms 
that qualify under these 
rigid requirements. That 

is what "hand-picked" means. 





Doesn’t all this cost a lot of money? 


Of course it costs money. 
But it is the only way to 
insure reaching the great- 
est possible number of the 
most-desired readers. 


And, actually, it's less 
expensive in some ways than 
it is to try to sell sub- 
Scriptions. 


For you see, most business 
magazine publishers actual- 
ly spend more to get sub- 
scriptions than the sub- 
Scription price returns. 
That means a loss. 


Many of you most-desired 
readers are located in 
widely scattered plants. 
And many of you are inac- 
cessible. It costs a lot 
of money just to try to 
sell a subscription to you. 
And no matter how much 
money is spent trying, how 
intriguing the premiums of- 
fered, or what selling ef- 
fort is exerted, there are 
many, many important men 
who simply do not subscribe. 


Then why do many publishers keep 
on trying to sell subscriptions? 


Well, there's an old postal 
law -- passed way back in 
1879 -- which still gives a 
low postage rate on paid- 
circulation magazines. 

Some publishers feel this 





"postal subsidy" is neces- 
sary. 


We differ .. . we believe 
it is more important to give 
greater service than it is 
to save a little on postage. 
(You see, it is the adver- 
tising dollar that pays for 
a publication == not sub- 
scriptions . .. by serving 
more "Best Readers" we give 
greater advertising val- 
ues. )* 


Moreover == no subscription 
price within reason could 
possibly pay for any good 
industrial magazine. Ac- 
tually, to prepare, print, 
and mail a good industrial 
magazine costs $20.00 to 
$40.00 (Sometimes more) a 
year for reader served. So 
you see, a subscription is 
no more than a token pay- 
ment which qualifies some 
magazines for postal sub- 
Ssidy. 


Take another look at FP’s 
“‘post-graduate”’ reporting 


A quick trip through the 
magazine easily enables you 
to pick out that which is 
important to you. Note 
that the scope of each ar- 
ticle is edited so as to 
conform to a unit opera- 
tion, unit process, unit 
idea, making it possible to 
arrange related articles 
together in sections. 


Then, to make it still eas- 
ier and quicker for you to 
find that in which you are 
interested, the gist of each 
article is clearly defined 
in the headings. This 
"post-graduate" reporting 
enables you judiciously to 
skip those articles which 
are of no immediate interest 
*General or ‘‘mass’’ magazines and newspapers 
do not have this problem of ‘hand-picking 
special readers, because they simply serve 
‘people as people’’. Hence, paid subscription 
circulation methods do not handicap them as 


they do handicap technical or industrial maga- 
zines serving highly specialized groups. 








FOOD PROCESSING 
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to you and to concentrate 
on those which are... 
thus saving you time, yet 
re giving you maximum help. 


Another way we editors of 
5 FOOD PROCESSING take the 
work out of reading is by 
editing out unessential de- 
scriptive material. We are 
° writing for busy men in in- 
dustry, not students or 
other non-industry folks, 
and we know you want to get 
the vital news with the 
minimum effort in the short- 
est time. That is why all 
articles except special 
guest editorials published 
in FOOD PROCESSING are 
staff-written. 


Also note, starting with the 
front cover, the use of big 
pictures, the "cinemascopic" 
presentations. Here is an 
effectiveness in editorial 
content as well as in ad- 
vertising that can't pos- 
sibly be obtained in the 
smaller-sized magazines. 


You see more == you learn 
more -— more quickly -- 
because of this unique for- 
mat. And you'll find it 
"attractive", "interesting" 
-- rather than dull, labo- 
rious reading such as one 
finds in a text book. 


These are some of the rea- 
Sons why FOOD PROCESSING is 
"so different". We believe 
that these "differences" 
enable us to serve you bet- 
ter... to serve the most 
of the best readers. We 

a hope you find this true. 
If you have suggestions or 
questions, please write us.. 
We welcome your comments 





and ideas. 
L . 
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INDUSTRY USES GLYCERINE AS: 


humectant 
solvent 
plasticizer 
lubricant 


sweetener 








anti-freeze 









preservative 








bodying agent 








intermediate 





















vehicle 
softener 


emollient 





Keep pace with 





one of industry’s oldest 
and newest chemical products 


For years Glycerine has been one of industry’s most widely used commodities — with a versatility 
outclassing many so-called miracle products. Here is a practical guide to the properties that have 
made Glycerine so useful in the past and so important in much of today’s technology. 

This free booklet gives a description of Glycerine’s physical, chemical and physiological 


properties, and its applications in such fields as pharmaceuticals, toilet goods, foods, cellophane. 


and alkyd resins. In these and literally hundreds of other specialties, nothing takes the place of 


Glycerine. 


For your free copy of this booklet, clip the coupon to your letterhead and mail to— 


Glycerine Producers’ 


| Association 


When inquiring check 582 





opposite last page 


Glycerine Producers’ Association FP 
295 Madison Ave., New York 17, N. Y. 


PLEASE SEND ME A FREE COPY OF “GLYCERINE PROPERTIES 
AND USES.” 
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R. F. COHEE, Sales Service Department 
Corn Products Sales Co. 


as reported by LON FELDBRUGGE, Assistant Editor 


Improved shelf life of thickened foods is promised 
by the development of modified white milo (waxy 
sorghum) starches. Now available in commercial 
quantities, series of four starches (Snowflake Nos. 
4823, 4853, 4828, and 4858) has been tested in 
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modified white milo starches .. . 


PREVENT SYNERESIS AND SETBACK IN THICKENED FOODS 


... even after long storage at cool temperatures 


the laboratory and in production. 


Major improvement in the use of these products 
over other starches for thickening foods in lack of 
setback and syneresis after long storage at cool 
temperatures. Setback is a condition of gel-forma- 
tion manifested in shrinkage of the product and 
separation from the sides of the container on cool- 
ing or standing. Syneresis, or weeping, is a condi- 
tion in which a watery, or low-viscosity, phase 
separates from the thickened mass. Both of these 


Cherry pie fillings made with ordinary starch (at left in both photos) may show syneresis. Fillings 
made with modified white milo starch, right, exhibit desired jell formation, yet show no setback 





Amylograph pasting curves of 

three starches. Curve _ indi- 

cates lack of setback for mod- 

ified white milo starch on 
cooling 


characteristics are undesirable in thickened foods. 


Snowflake Nos. 4823 and 4828 are two varieties of 
white milo starch produced by cross-bonding the 
amylopectin, which comprises 100% of the starch 
structure; 4853 and 4858 are their respective coun- 
terparts treated to meet the National Canners 
Assn. standards for thermophiles. 

At the present time, commercial application of 
these starches in food processing has been limited 
to their use, for the past several months, as pie 
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thickeners. Laboratory experiments have indicated 
that they may also be used successfully in a wide 
variety of applications, as shown in the table 


below. 


Starch Use 


4823 Canned pie filling; pork and beans; spaghetti sauce; 
Harvard beets; salad dressing 


4853 Baby food custards; cream-style corn; Harvard beets 
4828 Fresh pies; frozen pies; frozen gravies; salad dressing 


4858 Baby food custards; cream-style corn 
eS 


As an example of their value, a blueberry pie mix, 
made with 4823, was still in good condition after 
storage for 15 months at 40°F, and showed no 
setback or gel formation. In the acid medium en- 
countered in Harvard beets, the starch is resistant 
to thinning out, and gives the right amount of 
clinging ability to the sauce. 


Other features of the modified starches include 
constant viscosity characteristics over a wide tem- 
perature range, ability to withstand long, contin- 
ued agitation, and clarity of the cooked product. 
With 4823 starch, acid and/or long heating are 
necessary for the development of maximum thick- 
ening power and stability. Less heat and acid are 
required to develop 4828. The gelatinization tem- 
perature is higher than that of ordinary corn 
starch by about 10°F. The modified starches are 
priced about 80% higher than ordinary starch. 


Two unmodified white milo starches, Snowflake 
Nos. 4008 (pearl) and 4408 (powdered) are avail- 
able where tapioca-like properties are desired. 


(Snowflake starches are available from Corn Prod- 
ucts Sales Co., Dept. FP, 17 Battery Pl, New 
York 4, N. Y.... or for more information check 
5828 on form opposite last page.) 


Versatile bakery topping 
just chilled, whipped 


Stores until used without refrigeration 


Frosting, filling, topping for bakery use is easily 
prepared without special handling in the bakery ex- 
cept to chill and whip. It can be stored without 
refrigeration for prolonged periods. It remains edible 
for days after it has been whipped and applied to 
bakery products, and can be sweetened or flavored as 
desired. Whipping cream may be added’ in amounts 
up to 25% of total. 


Product is a sterilized blend of water, hydrogenated 
vegetable fats, edible partial glycerides, edible casein, 
sorbitol, salt, vegetable gum, and citric acid. 


(Bake-Wip is made by Fount-Wip, Inc., Dept. FP, 
8025 Melrose, Los Angeles 46, Calif. . . . or for 
more information check 5829 opposite last page. ) 
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HIGH-EFFICIENCY SOLVENT FOR FLAVORS AND COLORS 


Gaining wide acceptance for 
versatility and economy... 
a good bet for improving 


your products, too 


Big reason for the wide acceptance of Dow propylene 
glycol, U.S.P., is its extremely high solvent ability. 
Natural result of this efficiency is greater economy 
of manufacture. You'll find these advantages of 
propylene glycol extending over a wide range of 
flavoring raw materials, too. 


Food colors, emulsified flavors and flavor concen- 
trates also benefit from propylene glycol’s excellent ‘ 
solvent action. Many makers of food colors have 
replaced other solvents with propylene glycol with 
remarkable savings and only minor reformulation. 
A big advantage in formulating emulsified flavors is 
gained by the wetting action of propylene glycol 
which increases the stability of these emulsions. ! 


The dependable quality and prompt delivery of 
Dow propylene glycol, U.S.P., can simplify your 
production and scheduling. For a free sample and 
property information, write to THE DOW CHEMICAL : 
company, Midland, Michigan, Dept. OC 809F-3. N 


errs 


you can depend on DOW CHEMICALS 







When inquiring check 5830 opposite last page 
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modified white milo starches .. . 


PREVENT SYNERESIS AND SETBACK IN THICKENED FOODS 


... even after long storage at cool temperatures 


R. F. COHEE, Sales Service Department 
Corn Products Sales Co. 


as reported by LON FELDBRUGGE, Assistant Editor 


Improved shelf life of thickened foods is promised 
by the development of modified white milo (waxy 
sorghum) starches. Now available in commercial 
quantities, series of four starches (Snowflake Nos. 
4823, 4853, 4828, and 4858) has been tested in 


the laboratory and in production. 


Major improvement in the use of these products 
over other starches for thickening foods in lack of 
setback and syneresis after long storage at cool 
temperatures. Setback is a condition of gel-forma- 
tion manifested in shrinkage of the product and 
separation from the sides of the container on cool- 
ing or standing. Syneresis, or weeping, is a condi- 
tion in which a watery, or low-viscosity, phase 
separates from the thickened mass. Both of these 
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characteristics are undesirable in thickened foods. 
Snowflake Nos. 4823 and 4828 are two varieties of 
white milo starch produced by cross-bonding the 
amylopectin, which comprises 100% of the starch 
structure; 4853 and 4858 are their respective coun- 
terparts treated to meet the National Canners 
Assn. standards for thermophiles. 

At the present time, commercial application of 
these starches in food processing has been limited 
to their use, for the past several months, as pie 


Cherry pie fillings made with ordinary starch (at left in both photos) may show syneresis. Fillings 
made with modified white milo starch, right, exhibit desired jell formation, yet show no setback 


FOOD PROCESSING. 
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thickeners. Laboratory experiments have indicated 
that they may also be used successfully in a wide 
variety of applications, as shown in the table 


below. 


ee 


Starch Use 


4823 Canned pie filling; pork and beans; spaghetti sauce; 
Harvard beets; salad dressing 


4853 Baby food custards; cream-style corn; Harvard beets 
4828 Fresh pies; frozen pies; frozen gravies; salad dressing 


4858 Baby food custards; cream-style corn 
oe 


As an example of their value, a blueberry pie mix, 
made with 4823, was still in good condition after 
storage for 15 months at 40°F, and showed no 
setback or gel formation. In the acid medium en- 
countered in Harvard beets, the starch is resistant 
to thinning out, and gives the right amount of 
clinging ability to the sauce. 


Other features of the modified starches include 
constant viscosity characteristics over a wide tem- 
perature range, ability to withstand long, contin- 
ued agitation, and clarity of the cooked product. 
With 4823 starch, acid and/or long heating are 
necessary for the development of maximum thick- 
ening power and stability. Less heat and acid are 
required to develop 4828. The gelatinization tem- 
perature is higher than that of ordinary corn 
starch by about 10°F. The modified starches are 
priced about 80% higher than ordinary starch. 


Two unmodified white milo starches, Snowflake 
Nos. 4008 (pearl) and 4408 (powdered) are avail- 
able where tapioca-like properties are desired. 
(Snowflake starches are available from Corn Prod- 
ucts Sales Co., Dept. FP, 17 Battery Pl., New 
York 4, N. Y.... or for more information check 
5828 on form opposite last page.) 


Versatile bakery topping 
just chilled, whipped 


Stores until used without refrigeration 


Frosting, filling, topping for bakery use is easily 
prepared without special handling in the bakery ex- 
cept to chill and whip. It can be stored without 
refrigeration for prolonged periods. It remains edible 
for days after it has been whipped and applied to 
bakery products, and can be sweetened or flavored as 
desired Whipping cream may be added’ in amounts 
up to 25% of total. 


Product is a sterilized blend of water, hydrogenated 
vegetable fats, edible partial glycerides, edible casein, 
sorbitol, salt, vegetable gum, and citric acid. 

(Bake-Wij is made by Fount-Wip, Inc., Dept. FP, 
8025 Melrose, Los Angeles 46, Calif. . . . or for 
More information check 5829 opposite last page.) 
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you can depend on DOW CHEMICALS 


FOR FLAVORS AND COLORS 


Gaining wide acceptance for 
versatility and economy... 


a good bet for improving 


your products, too 


Big reason for the wide acceptance of Dow propylene 
glycol, U.S.P., is its extremely high solvent ability. 
Natural result of this efficiency is greater economy 
of manufacture. You'll find these advantages of 
propylene glycol extending over a wide range of 


flavoring raw materials, too. 


Food colors, emulsified flavors and flavor concen- 
trates also benefit from propylene glycol’s excellent 
solvent action. Many makers of food colors have 
replaced other solvents with propylene glycol with 
remarkable savings and only minor reformulation. 
A big advantage in formulating emulsified flavors is 
gained by the wetting action of propylene glycol 


which increases the stability of these emulsions. 


The dependable quality and prompt delivery of 
Dow propylene glycol, U.S.P., can simplify your 
production and scheduling. For a free sample and 
property information, write to THE DOW CHEMICAL 
company, Midland, Michigan, Dept. OC 809F-3. 





When inquiring check 5830 opposite last page 
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Open new markets 
with the help of 
EASTMAN antioxidants 


Ever develop a food product which could be 


given only local distribution—or perhaps couldn’t 
be marketed at all—because of limited stability? 
If so, it probably contained an oxygen-sensitive 
ingredient, such as an oil or a fat, which caused 
the trouble. 


Let Eastman help you combat this problem with 
its complete line of Tenox antioxidants. Our staff 
of food technologists would welcome the oppor- 
tunity of working with you on the proper use of 
these antioxidants. Assisting other food processors 
in this manner, we have helped send many fine 
products from the laboratory shelves to the market 
place. 


Since Eastman manufactures the widest range 
of antioxidants, we have no axe to grind jin favor 
of any one. You can be certain our recommen- 
dation will represent the most economical and 
effective stabilization possible against oxidative 
deterioration. 


For more information about Tenox, write to 
Eastman Chemical Products, Inc., Kingsport, Ten- 
nessee—a subsidiary of Eastman Kodak Company. 


Tenox 


When inquiring check 5831 opposite last page 


Eastman 
food-grade 
antioxidants 





food ingredients 


Higher cocoa powder pricés 
may lead to substitutes 


Development of chocolate flavor substitutes for cocoa 
powder may be the eventual result of rising cocoa 
powder prices. This was stated by Justin J. Alikonis, 
Director of Al-Chem Labs., Inc., in a paper pre- 
sented recently before the American Assn. of Cereal 
Chemists, Midwest Section. 

“As long as cocoa powder was in an abundant supply 
and at very low prices’, Alikonis said, ‘new uses 
and improved products using this powder were de- 
veloped”. Cocoa powder use has “‘increased a thou- 
sand-fold’’ since people acquired a taste for products 
containing the powder. In fact, he continued, it has 
increased to a point where the cocoa butter by-prod- 
uct actually finds more use than the cocoa butter, 
creating a surplus of the latter. 


“If cocoa powder prices coninue to go higher’, Ali- 
konis said, ‘they will price themselves out of the 
market on many foods. . . .and this will mean less 
cocoa powder used, or substitute chocolate flavors 
will be developed and used with toasted cereal grains 
that are now available to the cereal chemist and are 
being used by many bakers as extenders for cocoa 
powder”. 

(Because of interest exhibited by processors in add- 
ing chocolate liquor as the flavoring agent in many 
products, a chocolate liquor to cocoa or cocoa to choc- 
olate liquor conversion table is available from Mr. 
Alikonis, Al-Chem Labs, Inc., Dept. FP, Blooming- 
ton, IIl., or check 5832 on form opposite last page.) 


Why the “distinctive” size of FOOD 
PROCESSING? 


Why its ‘‘different’ editorial treatment? 


Why no subscription charge? 


explanatory letter from the Editors 
on page 22. 





28-page booklet devoted entirely 
to grape and grape flavors 


Facts for processors, especially soft drink bottlers, on 
using grape and grape flavors are contained in 28- 
page illustrated booklet. Information includes cultural 
history, popular varieties, and primary growing areas. 
Last section is devoted to handling grape flavors in 
soft drinks. 

“Grape”, fourth booklet in series, is published by 
Hurty-Peck & Co., Dept. FP, 1423 Naomi St., In- 
dianapolis 7, Ind. Specify 5833 opp. last page. 


Leading Food Processors use . 





BARNETT’S CAROTENE 


* NATURAL YELLOW COLOR Barnett’s Car- ! 
otene, extracted from carrots by a ! 
patented process, provides a_ natural : 
hue (more yellow and less red). i 
! 
' 
' 


* EXTRA VITAMIN POTENCY Biological 
assays show that Barnett’s Carotene has 


more vitamin A potency than we claim. + 
* GREATER SOLUBILITY An_ important 
factor in uniform distribution of color 
and time-saving processing. 


WRITE TODAY 


¢ STABILITY Barnett’s Carotene does not 
affect the storage quality of food, nor 
impair its flavor or odor. 


¢ WIDE COMMERCIAL ACCEPTANCE Used 
by many leading food processors (mar- 


SAMPLES AND 


ine, short , bak d dai 
ee ortening akery an airy FURTHER 
¢ DIFFERENT FORMS Offered Carot 
Crystals and as Sacmtene tn Oli af INFORMATION ON 
Fo nog fy ip = 
otene in Oi icu adapte r 
po * maaerian and shortening) is THE USE OF 
covered by U.S. Patent #2,477,928. BARNETT’S 


¢ COMPETITIVELY PRICED Increased 
production and improved extraction 
processes made recent price reductions 


NATURAL CAROTENE 
possible... the lowest ever offered on 


high quality natural carotene. a 


* PACKAGED TO ORDER Barnett’s Caro- 2 
tene will be conveniently packaged to 
suit your needs. 


BARNET / 


INC, 
6256 Cherry Avenue, Long Beach 5, California 


When inquiring check 5834 opposite last page 


FLAVOREX ANNOUNCES 


POW DIEX 


LOCKED-IN 


DRY FLAVORS 


Outstanding! 


@ FIDELITY @ STABILITY 
STRENGTH’ e@ CLARITY 
SOLUBILITY @ ECONOMY 


Our new Vacutite Pro- 
cess retains all the 
subtle flavor goodness. 


POWDEX 
HY-TEMP 
VANILLA 


Better flavor for 
all dry mix foods. 


Available: 
Raspberry © Strawberry 
Grape @ Cherry 
Pineapple e Orange 
Lemon e Lime 

© Root Beer 


“High Temper- 
ature resisting” 
Vanilla Powder 
for tastier baked 
goods. 


Write for samples, today! 


FLAVOREX CO., INC. 


302 S. CENTRAL AVENUE, BALTIMORE 2, MD. 


When inquiring check 5835 opposite last page 
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FOR NEW PRICE LIST, 
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Chances are KK KY 


can put more S Onell, 


in your profit picture, too! 





Cold-mix stabilizer 
for HTST process 


Based on sodium alginate; 
dissolves in 10 minutes 





Stabilizer based on a sodium 
alginate is especially suitable for 
ice cream. It dissolves quickly 
and completely in cold water or 
milk. Complete solution is said 
to be obtained in cold liquids 
in about 10 minutes. 
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An amount of from 0.12% to 
0.15%, based on the finished 
product, is recommended for ice 
cream. The stabilizer is particu- 
larly suitable in a cold-mix for 
the HTST process. 


wore 


The stabilizer, of 200-mesh size, 
is suitable for soft ice cream. 


(Protanal IP-200 is a develop- 
ment of A/S Protan, Norway, 


bs and is distributed by Croda Inc., 
} Dept. FP, 51 Madison Ave., 
, New York 10, N.Y... . or for 


more information check 5836 
on form opposite last page.) 
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artist's conception of a single lactose crystal enlarged 10,000 times 




























New pricing structure 
opens hundreds of doors 
to versatile milk sugar 


TiveKevleeett 






DA RES 


e Yes, there’s a new lower pricing structure on Western Condensing’s 

lactose. And it’s another reason so many forward-looking firms are 

paving the way to bigger profits with this versatile milk sugar. 
Hundreds of new users . . . on all kinds of operations . . , are using lactose 

to replace all or part of carbohydrates previously used . . . because 

lactose provides many of the desirable properties of other sugars 

plus many profit-promoting benefits found only in pure milk sugar. 
Food, drug and industrial users are enthusiastic about the way 

lactose improves quality and performance of their products. 

Chances are its superior qualities will pay off for you, too. 

Write today for samples, prices and detailed information 





“I can see by your expression 
you'd like it better without the 


tail." on the advantages you can expect from lactose. 
ino pole a eile eS aig Western Condensing’s efficient > 
mass production techniques assure , | 
still further benefits . . . uniform : 
high quality ... high purity .. . FOREMOST, 


unlimited supply. Available Lan 
grades: U.S.P., Edible and Crude. "e 


WESTERN COND 











For more information on prod- 
uct at right, specify 5837 . . 
see information request blank 
Opposite last page. 


SING COMPANY 


Appleton, Wisconsin 







A WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES 
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The reason why 


In these great banks of molecular stills, DPi performs the extra 
concentration step that makes Myverol® Distilled Monoglyc- 
erides different from ordinary mono-di emulsifiers. What this 
adds to the cost per pound is much less than what our custom- 
ers save by emulsifying more end-product with that pound of 
emulsifier. That is why we keep getting more and bigger cus- 
tomers all the time. Distillation Products Industries, Roches- 
ter 3, N. Y. Sales offices: New York, Chicago, and Memphis « 
W. M. Gillies and Company, Los Angeles, Portland, and San 
Francisco ¢ Charles Albert Smith Limited, Montreal and 
Toronto. + 


distillers of monoglycerides 
made from natural fats and oils 


Also...vitamin A for foods 
and pharmaceuticals 





Distillation Products Industries 
is a division of Eastman Kodak Company 


When inquiring check 5838 opposite last page 
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Beta-carotene _ in foods adds 


vitamin Aand... 


fat-contaming 


provides safe, non-toxic 
yellow colors 


Already incorporated in foods to increase their 
nutritional value, beta-carotene has been found to 
be a duplicate of nature’s yellow color and is a 
direct and safe replacement of FD&C colors +3 
and 4. These colors are currently being questioned 
by a number of toxicologists because of their 
toxicity. 

B-carotene had previously been proved to increase 
vitamin A activity in any food in which there is 
a fat phase such as cheese, butter, margarine, 
shortening, cake mixes, frostings, and confections. 





Beta-carotene undergoing tests in manufacturer's re- 
search kitchen 


On the basis of experimental findings and commer- 
cial applications, B-carotene imparts a true natural 
yellow color without a tinge of green. It does 
not change to a reddish color on oxidation dur- 
ing storage as experienced with certain vege- 
table pigments. 


In connection with heat stability tests, the caro- 
tene was added to shortening used in preparing 
cakes, cookies, and frostings. Results showed these 
baked foods were evenly colored, and the deep- 
ened coloration was striking in comparison with 
control products containing uncolored shortening. 


(Beta-Carotene-‘‘Roche” is a product of Vitamin 
Div., Hoffman-La Roche Inc., Dept. FP, Nutley 
10, N. J... . or for more information check 5839 
on form opposite last page.) 


NEXT MONTH — 


Look for a description of Givaudan's new 
‘‘Permaseal'’ flavors—they come in variety of 
particle sizes, which can be matched to par- 
ticular products. 









CUAC/ ‘Colloids Out of the Sea” 






| unique.... 






both in their reactivity with 
proteins and their ability to 
work well “in combination” 
with other colloidal materials 









| ss *Over 20 distinct. types of 

oT SeaKem Stabilizers are available 

rh . . . . each one a ‘highly refined 
derivative of Irish Moss and 
standardized for a _ particular 
gelling, thickening, suspending 
or other function. 





























inv special application problems? Write today if 
eaplamt ATLL 
63 David Street, New Bedtord, Mass 


When inquiring check 5840 opposite last page 


look for the symbol of the RETORT 


YOUR GUARANTEE 
OF MATCHLESS QUALITY, 
PURITY, UNIFORMITY 


Behind the symbol of the 

Retort stands three 

generations of family pride 

and “know-how” in Essential 
Aromatics, natural and synthetic 
flavors, perfumer’s specialties. 
Made in the West’s most 
modern plant. The Retort is 
your guide to dependability. 


F. Ritter & Co. eS 
Los Angeles 39, California 


Branch Offices in Principal Cities 



















When inquiring check 5841 opposite last page 
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“instant 
preparation’ 
foods 
improve 
instantly 
with 
MORNINGSTAR 
precooked starch 















@ Finely Powdered 
Passes 200 Mesh 




















For F 





er Information, Write Today 


MORNINGSTAR, wicot, inc. 


630 WEST Sist STREET NEW YORK 19, NEW YORK 
leadership through products-leadership through service 


When inquiring check 5842 opposite last page 





Spice 
Use 
GAINING! 


Statistics now prove 
Americans are more 
seasoning conscious 

than ever before in history. 









All the more reason to be sure 
you're using high quality, 

NATURAL SPICES in all | 
your products. | 


| 
| 
tate) lid Me eal (oe ES tolt lone lole 

82 WALL STREET, NEW YORK 5, N. Y. | 












When inquiring check 5843 opposite last page 
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Announce mold and 
rope inhibitor 


Tested better than sodium 
benzoates, propionates 


Uses: Combat spoilage in 
cream and custard pie fillings, 
fruit toppings, cookie fillings, 
cheese cakes, pie crusts, icings, 
bread, other yeast-raised baked 
products. 


Features: Tests in supplier's 
lab showed this liquid mold 
and rope inhibitor to be three 
times as effective as sodium 
benzoate inhibitors and four 
times as effective as propi- 
onates. Easy to incorporate into 
batter or filling. Will not ad- 
versely affect color, taste, or 
texture of finished product 
when used properly. 


Description: Selective mold 
inhibitor will not affect fer- 
mentation of yeast. Made of 
“metabolizable” food products. 
Available in gal jugs, 30 or 
55 gal steel drums. 


(Myxnix mold inhibitor is 
product of Mallet & Co., Inc., 
Dept. FP, 601 E. General 
Robinson St., Pittsburgh 12, 
Pa. ... or for more informa- 
tion check 5844 on form oppo- 
site last page.) 


Begin service to up-grade 
processor’s by-products 
into animal feeds 


Processors can secure profes- 
sional assistance to determine 
the extent their by-products 
must be upgraded to be sold as 
a balanced animal feed. The 
service tests by-products, then 
specifies the amount of vitamins, 
antibiotics, and other additives 
to be added in order to secure a 
product based on latest feeding 
practices for specific animals. 
(USIMIX Feed Formulation 
Advisory Service has been es- 
tablished by the US Industrial 
Chemicals Co., Div. of National 
Distillers Products Corp., Dept. 
FP, 99 Park Ave., New York 
16, N.Y. Check 5845 on form 
opposite last page.) 
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EXECUTIVE OFFICES: 900 Van Nest Ave. (Box 12), New York 62, N. Y. 
When inquiring check 5846 opposite last page 
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with Cambridge 


WIRE MESH CONVEYOR BELTS 


Regardless of what you’re freezing, you'll get a 
more uniform product by washing, blanching, 
cooling and freezing at controlled speed on con- 
tinuously moving wire mesh belts. Open mesh 
permits free circulation of steam for uniform 
blanching and cold air for faster freezing, pro- 
vides rapid drainage of wash water and steam 
condensate. Write for these detailed discussions of 
how Cambridge Wire Mesh Conveyor Belts can 
speed production by minimizing manual handling. 


No matter what food or process... 


... canning, freezing, baking . . . meat, poultry, candy, fruit or produce 
. . . Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing 
with reduced manual handling. Lifelong rust-protection, quick drainage 
of process solutions, lack of odor and freedom from contamination are 
only a few advantages. All-metal belt is impervious to damage from 
heat and cold. There are no sharp edges because Cambridge belts are 
woven from round wire. 


Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 
weave, and from any metal or alloy. Special raised edges or cross-mounted 
flights are available to hold your product during movement. 


ASK FOR FREE 130-PAGE 
REFERENCE MANUAL illus- 
trating and describing 
wire mesh conveyor belts. 
Gives mesh specifications, 
design information and 
metallurgical data. Ask for Special 
Industry Folder on your operation. 


The Cambridge Wire Cloth Co. 


DEPARTMENT H, 
CAMBRIDGE 8, 
«MARYLAND 


INDUSTRIAL CITIES 


Call in your Cambridge Field Engi- 
neer to discuss how you can cut food 
processing costs by continuous opera- 
tion. You can rely on his advice. 
Write direct or look under ‘‘BELT- 
ING, Mechanical” in your classified 
telephone book. 
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When inquiring check 5847 opposite last page 
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Wrigley’s Stores, Inc. in Detroit gives its customers 
freshest possible: orange juice by doing the squeezing 
itself, using automatic extractor which... 


SQUEEZES 
200 ORANGES/MINUTE 


LES TAYLOR, Packaging Dept. Mgr. 
Wrigley's Stores, Inc. 


as reported by WALTER KAISER, Assistant Editor 


Wrigley’s Stores, Inc. in Detroit now sup- 
plies its customers with fresh orange juice 
squeezed in its own warehouse, through use 
of an automatic extractor. Company wanted 
to give customers of its 92 supermarkets 
throughout the Detroit area the freshest pos- 
sible juice, decided the only way to do it 
was to squeeze the oranges itself. Through 
use of the extractor, plus automatic finishing 
and cooling equipment, the company is now 
producing an average of 3000 gal of juice 
per week, put up in half-gallon and quart 
bottles, 


Wrigley’s squeezes only top-grade fruit 


(earlier attempts to sell top-grade fruit in 
produce counters, squeeze the lower grade, 
didn't pay off). Yield from these oranges 1s 
20 to 24 quarts per case of fruit, depending 
upon variety. Juices from the various va- 
rieties are blended during the year in an ef- 
fort to maintain a fairly uniform sugar con- 
tent, as determined by Brix readings. 

The extractor used by Wrigley’s is of an 
improved design which separates juice from 
peel immediately upon extraction, so that 
peel oil and other materials causing undesir- 
able flavors are not present in the juice. 
Fruit is crushed between two intermeshing 
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Operator guides oranges onto feed belt which auto- 
‘ matically positions fruit on extractor cups 


Les Taylor, Packaging Dept. Mgr., checks Brix reading 
of orange juice. Wrigley's blends juices to maintain 
uniform sugar content 


v 





cups, while a plug is cut out of the middle. Juice is 
forced out through hole left by plug, does not come 
into contact with peel. Juice then passes through 
perforated walls of prefinishing tube, and out of 
extractor. Entire operation is enclosed within a 
manifold, avoiding exposure of juice to atmosphere 
— and possible contamination. 

Extractor squeezes five oranges at a time, has inter- 
changeable cups, so that larger fruit, such as grape- 
fruit, can also be squeezed. Cups are constructed 
of corrosion-resistant aluminum alloy — all contact 
parts on extractor are either the aluminum alloy or 
stainless steel. 


In the operation, oranges are dumped from cases onto 
extractor feed conveyor at rate of about 200/min. 
Oranges are automatically positioned on the five 
extraction cups, and juice is squeezed out. Peel, 
compressed pulp, and plugs are macerated, then pass 
to waste. Juice flows through a finisher, which screens 
out seeds and excess pulp, to 200 gal cooling tank. 
Juice is cooled here to 45°F, is then pumped to 
overhead tank, from which bottles are filled manually 
by two girls. 

Bottles are code-dated, then distributed to stores. 
Wrigley’s has set a recall time of four.days, finds 
it does not have many recalls. Experimental work 


a shown good flavor remaining after as long as 14 
ays, 


(Juice Extractor can be supplied by Florida Div., 
Dept. FP, Lakeland, Fla., or Packing Equipment 
Div., Dept. FP, Riverside, Calif., of Food Machinery 
& Chemical Corp. . . . or for more information 
check 5848 on form opposite last page.) 
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100 b.h.p. Modulatic at Fearn Food Products, Los Angeles, 
Floor area, only 5’ x 7'-3". Floor load, just 150 Ibs./sq. ft. 





MODULATIC STEAM GENERATOR 


— world’s most compact power-package 


This good-looking Modulatic installation shows how 
clean and uncluttered, how efficiently functional your 
steam generator space can be. 

‘“‘Boilerhouse?’”’ No! Modulatic needs no expensive 
enclosure, foundation, stack—takes no more room than 
a desk and chair. Any aisle or unused corner anywhere 
—basement, balcony, roof—is all the space you need. 

Shipped fully assembled—just connect and fire up 

. equally easy to move. Passes through plant-type 
doorways. Can’t waste fuel or water because steam is 
made only ‘‘on demand” to maintain the pressure 
you want. 

As your main steam source or added capacity for 
power, processing, heating . . . for emergency service 


50 yoons of, steam, gondrition, and, controls. 


When inquiring check 5849 opposite last page 


or conventional purposes . . . for permanent installa- 
tion or mobility . . . there’s nothing like Modulatic. 
Proved by more than 10,000 (now 13,000) in use. 

Full steam in two minutes from cold starts ends 
early reporting and standby. Quiet, pushbutton oper- 
ation. Eight sizes: 10 to 160 b.h.p. Pressures from 5 to 
285 p.s.i., and much more. Oil, gas, or combination 
burner. Single or multiple units. Jn Canada, write 
Vapor Car Heating Co. of Canada, Ltd., 65 Dalhousie 
Street, Montreal 3, Que. 


VAPOR HEATING CORPORATION 
80 E, Jackson Blvd., Chicago 4, Ill., Dept, H-12 


Please send me free 12-page Modulatic Booklet No. 586, | use 
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When inquiring check 5850 opposite last page 
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Cold water and steam 
mixer automatically 
controlled 


Quickly supplies hot water 
at temperatures to 200°F 


Hot water of any desired tem- 
perature is provided by a valve 
that automatically mixes cold 
water and steam. The mixer 
can be used to obtain hot 
water where only cold water 
and steam are available, or to 
superheat plant hot water for 
a processing application. 


The device takes steam and 
cold water at pressures from 
10 to 100 lb. Turning only 





Handle regulates temperature of 
water from mixer 


one handle regulates the tem- 
perature of discharged hot 
water at any point from that 
of the incoming water to 
200°F, regardless of pressure 
changes in the supply lines. A 
pressure-equalizing valve equal- 
izes the pressure of steam and 
water before they enter the 
mixing chamber. 


Check valves built into each 
inlet prevent interchange of 
steam and water when mixer 
is not in use. Temperature ad- 
justment also operates an in- 
ternal delivery shut-off valve. 
Mixer is available in 14 and 
34,”" sizes. 


(Style D mixer is built by The 
Powers Regulator Company, 
Dept. FP, 3434 Oakton Street, 
Skokie, Illinois . . . or for more 
information check 5851 on the 
convenient Reader Service slip 
opposite last page.) 








OTTO nr Problems 
Cut Cost.with K-Flex Vinyl 


Our exclusive K-Flex DV 
vinyl sheet is non-toxic, im- 
permeable, elastic, heat and 
cold resistant, non-combusti- 
ble, and unusually strong. 

Available in standard vat 
cover sizes at low prices. 
Skirted construction with hem 
and brass grommets for tight 
seal acounil eat sides. Strength 
permits use of water as weight- 
ing agent, sealing even air from er: 
the product when so used. (Patent applied for.) 

K-Flex DV tailor-made liners for vats and tanks are 
fabricated in one piece in any desired shape or size for 
tanks and vats from hogshead dimensions up to 30 feet. 
Readily removed for cleaning and replaced. Modernize 
your old tanks and vats at small cost. Write for complete 
data on any standard or special requirement. 
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@ Many ways in which the 
impermeable, strong, elas- 
tic K-Flex exclusive vinyl 
films serve the food process. 
ing industry in packaging 
and for transportation stor- 
age and distribution, as well 
as in the plant. Can be ther- 
mally welded to any desired 
shape or size. 


_.L. KUSS & COMPANY 


BOX 586, FINDLAY, OHIO 


Originators of special K-Flex films and fabricators 
of plastics by heat and electronic welding. 


When inquiring check 5852 opposite last page 


TO KEEP YOUR COPIES OF 


food. 
processing 


ALWAYS AT HAND... 






ORDER THIS HANDY VOLUME FILE ¢ each 

BE soins 12 issues The FOOD PROCESSING Volume | me 
a 

BB sturvv,wicisupporr sores. § Seaitable ot "and Mhipped in in- 


KEEPS INFORMATION AT YOUR dividual cartons. Satisfaction guar 
FINGERTIPS anteed, on money-back basis. 





[ Food Processing Magazine, Putman Publishing Company 
| 111 East Delaware Place, Chicago 1, Illinois 


CLIP THIS Send me, postpaid____ Food Processing Volume Files 
COUPON | @ $2.50 each; 3 for $7.00; 6 fer $13.00. 
TODAY FOR 
PROMPT | NAME_____________— —— ae 
SHIPMENT! | COMPANY: ———— 
ADDRESS______ ————r 
1 CITY__ TE—_—— 
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It lifts... blends... mixes... 
seven ways, assuring faster, 
more accurate blending of 
dry ingredients. Empties 
completely. Will not grind or 
reduce particles. Ideal for 
blending food mixtures, gel- 
atins, pharmaceuticals, 
chemicals, etc. Can be sup- 
plied with vinyl coating on 
interior of drum. Also may 
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be fitted with internal liquid 
ACTION spray pipe. Gravity intake 
for and discharge with no inter- 
eo nal bearings for free-flowing 
better, materials. Capacities 20 to 
re faster 250 cu. ft. 
or : 
“y blending 
ze 
te For details write to: a U La s oO i 
MUNSON MILL MACHINERY CO. 
ch the Dept. FP-856, UTICA. N.Y. OES DDD Ad 
"vinyl 
rocess- 
kaging 
n stor 
as well 
e ther- 
lesired 
TOES 
When inquiring check 5853 opposite last page 
FOR EFFECTIVE SPRAYING 
AT LOWER COST 
In design... choose the Spray Nozzles that give you prop- 
er performance, with exact spray pattern, impact, spray 
angle and capacity. In application ... be sure the noz- 
zles as supplied are produced to close tolerances. Metal- 
lurgically, make certain the spray nozzles fit your use. 
) With Spraying Systems you can be sure of spray noz- 
ch zles to meet all three requirements. Let 
Spraying Systems Co. recommend Spray 
me file Nozzles to meet your needs best. 
in ine 
an YOUR GUIDE TO SPRAY NOZZLE SELECTION 
sis. Spraying Systems Co. Catalog No. 24... 
— oe 48 pages, with complete performance data. 
m pany Write for your free copy. 
1e Files 
am SPRAYING SYSTEMS CO. 
3213 RANDOLPH STREET e BELLWOOD, ILLINOIS cS ‘ 
— _FOR EFFICIENT SPRAYING MAKE SURE THE NOZZLE IS RIGHT | 
—_— When inquiring check 5854 opposite last page 
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Refrigeration insulation 
will not burn 


By adding a newly developed 
binder to naturally fireproof 
mineral fibers, a low-temp in- 
sulation results which will not 
burn. Besides this new fire 
safety feature, 4-page _ illus- 
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MEAN TEMP DEG F 


Rock Cork's low thermal con- 

ductivity provides better temp 

control, thereby reducing op- 
erating costs 


trated folder also explains in- 
sulation’s sanitary qualities, 
high moisture resistance, im- 
munity to rot, and ease of 
installation. 


“Now ... J-M Rock Cork 
Refrigeration Insulation Stops 
Flame” is published by Johns- 
Manville, Dept. FP, 22 East 
40th St., New York 16, N.Y. 
When inquiring specify 5855 
on form opposite last page. 
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"Oh, nothing . . . just a note to 
the milkman." 
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Custom Drying 


eoohest Runs 


NERCO) < 
NIRV Dryers 


To meet your requirements for 
large tonnage custom spray dry- 
ing, small and large scale test 
runs and batch testing, Nerco- 
Niro offers, at Netcong, New 
Jersey, the most completely 
equipped facility of its kind. Dry- 
ing cquipment includes: 





























1. 32” diameter laboratory unit. 
2. 7'-6” diameter pilot size unit. 


3. 16'-0” diameter commercial 
size unit. 
Our plant incorporates: 
Expert engineering supervision 
Process steam throughout the plant 
Jacketed feed pipes 
All stainless-steel equipment 
A large warehouse 
Railroad and truck sidings 
Modern materials handling equipment 





PILOT SIZE UNIT 


We invite you to take advantage of the great savings 
in expense, time and labor that are possible through 
using this Nerco-Niro service. 


Write for Bulletin No. 232 
for a more detailed description. 


Nichols Engineering & Research Corp. 
Nerco-Niro Spray Dryer Div. 
70 PINE ST., NEW YORK 5, N. Y. 
Laboratories: Netcong, New Jersey 


For more infor 


mation return 
the coupon 
below. 





Nichols Engineering & Research Corp. - Nerco-Niro Div. 
70 Pine Street, New York 5, N. Y. 


Please send me more information on your spray drying 
laboratory services, 





NAME TITLE 
CO. NAME e 

STREET___ 

CITY. i ao eeerercensiiecememans i MN scsi A 


When inquiring check 5856 opposite last page 
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PERMA-SAN 
PORTABLE MIXERS 


Custom built mixers 
at the most econom- 
ical prices. 

















From our complete 
line of mixers we 
have a unit to fit your 
specific needs. Write 
us for further in- 
formation and 
prices. 


19A 





ST TT ed CELI 


PERMANENTLY SANITARY 


FOR QUALITY, 
DEPENDABILITY 
AND ECONOMY 


PROCESS EQUIPMENT 
ENGINEERS, INC. 


BELDING — MICHIGAN 









Write for catalog of our complete line 


Visit Booth 313, PMMI Show, Cleveland, Sept. 11-14. 


ee ere ee epee last page | When inquiring check 5858 opposite last page 


ave 
refrigeration dollars 


with a MARLEY Cooling Tower 


Water saved is money earned—and a Marley Cooling Tower will save more 
than 95% of the water required by refrigeration equipment. This saving runs 
into big money fast when you consider that even 15 tons of refrigeration re- 
quires about 65,000 gallons a day. 





Down time is expensive—and that’s why continuity of cooling tower 
operation is just as important as economical reuse of water. Marley Cooling 
Towers have a reputation of 30 years standing for continuous, dependable 
service at minimum maintenance and upkeep cost. They conform with local 
water conservation ordinances, so that even in periods of critical water shortage 
systems equipped with Marley Cooling Towers continue operation without 
restriction. 

Marley makes the world’s most complete line of water cooling towers for 
refrigeration. In this complete line you are sure to find a unit of just the right 
type and size to stop those “water leaks” that are dribbling your profits down 

e.drain. For a survey of your situation without cost or obligation, call your 
Marley Application Engineer in any of 50 cities. 


the Marley Company Kansas City, Missouri 


When inquiring check 5859 opposite last page 


The 4 line model 

accurately fills 50 

to 100 containers 

per minute... 6, 8 and 10 

line models also available ca- 

pable of accurately filling up to 250 containers per minute. 
Hope Type 19A Filling Machines are now in profitable 
use from coast-to-coast filling liquids, semi-liquids or vis- 
cous products in jars, plastic bottles or tin cans. For high 
speed, accurate filling machines look to the leader — 


HOPE MACHINE COMPANY 
9400-20 STATE ROAD + PHILA. 14, PA. 
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Agglomerating system 


Four-step system renders nonfat dry milk solids in- 
stantly soluble by wetting powder just enough to 
form clusters. This agglomeration process actually 
improves the dispersability and wettability of the 
powder without affecting the inherent solubility of 
the milk sugar itself. 


In first step (agglomerating section), powder is 
introduced into high velocity-high humidity air 
stream in long tube. Particles are wetted as they trav- 
el length of tube, forming clusters ranging in size 
from 4 to 4” diam, and with moisture content 
of 10 to 20%. 


Wet powder discharges by gravity into the second 
stage, the re-dry section. This is another air stream, 
high velocity and high temperature (270-300°F), 
and wetted clusters are dried to desired moisture 
content (2.8% to 3.6%) before passing to dry 
collector. 


Third step in process is shaker-cooler—a muslin- 
covered oscillating table used to cool product down 


Solubilizer is intended to break the 
“solubility barrier" now confronting 
many NFDMS producers 


LOADING 
HOPPER 











AGGLOMERATING 
SECTION 


WET 


COLLECTOR \,] 


HEATING 


COILS U RED 


(AMIN 





FOOD PROCESSING 


















| 





makes 


soluble 


to ab 
also 

moun 
then 

too-lz 
throu 
desire 


Entir 
two 
exten 


Electri 


Steam 
Coolin 


Capac 


(ARC 
Cherr 
x, ¢ 
check 


f 
L 


SHAKI 








AUGUS 










k the 


onting 








RED 


Sectig 


ING 





| 





ae do 





AUGUST 


makes hard-to-dissolve powders instantly 


soluble in hot or cold water 


to about 110°F. Cooling air blows up through cloth, 
also serves to remove fines via the exhaust system 
mounted directly over the shaker. Cooled product 
then passes to final section, a sizer. In this stage, 
too-large particles are separated from mass, go 
through stainless rollers to bring them down to 
desired size. 

Entire system requires 20’ x 60’ floor space on 


two floors, though this can be modified to some 
extent. Operating characteristics of system: 


75 amp service for 220v line 
or 38 amp service for 440v line 


up to 1000 lb/hr at 150 psi 
750 cfm at 70°F 
1200 to 2000 Ib/hr 


Electrical requirements 


Steam requirements 
Cooling air 


Capacity 


(ARCS Instant Solubility System is development of 
Cherry-Burrell Corp., Dept. FP, 427 W. Randolph 
St., Chicago 6, Ill. . . . or for more information 
check 5860 on form opposite last page.) 
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Mow Available — 
THE NEW 


tne ¢ 


ALL-NEW FMC 


CUTTER HEAD — with A.S.D. 


Here is the key to precision cutting: 
automatic pre-opening of the knives, 
assuring the proper cut —regardless 
of variable ear diameters. Through 
“Automatic Size Detection,” 
instantly adjust to a deeper cut for 
ears of large diameter, shallower 
for smaller ears. Minimum knife 

settings can be regulated in- 

stantly while the machine is in op- 
eration —without loss of production. 





WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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Model 3-A UNIVERSAL with A.S.D.* 






MORE 
YIELD 


FEWER 
PARTS 


| LESS 


knives 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


oe ee ee 


HIGHER 
CAPACITY 


EASY TO 
ADJUST 


—— and all these 
» exclusive 
ADVANTAGES 








5 to 7% greater yield per ear! 


15 to 20% greater production 
per cutter! 


21% fewer parts—for reduced 
maintenance! 


Up to 50% more cutting time 
between knife honings! 


Accurate depth control adjust- 
ments made while machine is 
operating! 


Cuts mixed ear sizes with max- 
imum yield! 


*Automatic Size Detection 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


P.O. Box 1120, San Jose 8, Calif. 


103 E. Maple $i., Hoopeston, Ill. 


(C Please send me your Bulletin on the FMC Corn Cutter, 
Model 3-A Universal with A.S.D. 


C Have your representative call. 
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When inquiring check 5861 opposite last page 





















































FLEXIBLE STEEL CONVEYOR BELTING 


Because this long wearing, sanitary conveyor belting resists heat, cold, 
moisture, oils, detergents, acids, grease, corrosion and is easily sterilized 

with steam or scalding water, it has gained the widespread acceptance of 
leading food manufacturers everywhere. It is ideally adaptable to 

grading, sorting, packing and peeling tables as well as scalders, washers, 
cookers, exhausters and other processing equipment. It will not stretch 

will not deteriorate while not in use and will not creep, weave nor 

jump. Its perfectly flat surface also provides for conveying 

all types of containers, empty or filled. 

Available in 1” x 1”, 14” x 1”, and 14” x 14” mesh in any 


length and practically any width. 
7 


Write TODAY for 
. illustrated literature, prices. 


Wa MAT AND MFG. CO. 


e 
we BOX 124 Dept. A La Porte, Indiana 
When inquiring check 5862 opposite last page 





FINE OR COARSE GRINDING 
OF WET OR DRY MATERIALS 


PULPING 
iol ee SS PULVERIZING 
“wht pee Sere N\\ DEFIBERIZING 
(| Cory DISSOLVING 


nan Permits secondary discharge 
TONAL of disintegration-resistant 
material. 


PRIMARY DISCHARGE 


RIETZ DISINTEGRATORS 


Send your problem 
materials to Rietz 
for free testing on 
Rietz equipment. 
Processed samples 
and a full report will 
be returned to you. 





Sanitary and Industrial Models In 

Both Vertical and Angle Designs 

SPEEDS: 1200 RPM to 16,000 RPM 

CAPACITIES: 100 Ibs. to 100 tons per hr. 
MOTORS: Y2 HP to 400 HP 

Rietz Disintegrators produce uniform par- 

ticle size at extremely high capacities. 


ENGINEERING OFFICES IN PRINCIPAL CITIES 


Pe 


MANUFACTURING CO. 


West Chester, Penn. 


Santa Rosa, Calif. 





When inquiring check 5863 opposite last page 





more versatility in the exacting operations of 





processing equipment 


Removes volatile off-flavors 
from dairy products 


Using HTST methods, product is heated under 
vacuum to vaporize feed flavors 


Problem of off-flavors entering dairy products be- 
cause of chemical changes and feed flavors can be 
considerably alleviated through use of packaged proc- 
essing system. Products are subjected to high tem- 
perature-short time treatment while under vacuum 
to remove these flavors. System is effective for whole 
milk, cream, ice cream mix, cheese milk, chocolate 
milk, other dairy products. 

In a typical application, product flows from a stand- 


ard HTST pasteurizer through an atomizing nozzle 
into an atomizing cylinder. In this cylinder it falls 





Entire processing system is supplied as package 


through:a steam vapor atmosphere, where it is heated 
to 194°F under approximately 9” vacuum. From this 
chamber, product flows through vacuum differential 
valve into tangentially fed vaporizing cylinder. In 
the process, it is flash-cooled to 152°. Vacuum in 
vaporizing cylinder is maintained at 22”, and water 
vapor, volatile flavors, and non-condensable gases 
are removed at this point. They are condensed in 
water-cooled section of HTST system. 


Product is then pumped from vaporizing cylinder 
through pasteurized side of regenerator and cooling 
section of HTST system to surge tank to await filling. 


Operation of entire system is automatic, includes 
number of safety controls to protect product from 
possible dilution or concentration. Equipment can 
also be cleaned in place. Steam requirements are 
approximately one boiler horsepower/1000 Ib prod- 
uct (a maximum). Water requirements for condens- 
ing are approximately one gpm/1000 Ib product. 


(Vac-Heat Processing System is product of Creamery 
Package Manufacturing Co., Dept. FP, 1243 W. 
Washington Blvd., Chicago 7, Ill... . or for more 
information check 5864 opposite last page.) 





Insure Uniform 
Quality Cooking 

DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 





wenn re ano anenee 







Pr ne) 
AT OR eos 


Aa 


When a Cook-Chex is attached to a 
retort basket... Anyone in your plant 
can double check, at a glance, two im- 
portant facts! 


1 The basket has, or has not, been 
through the cooking process. 


65) it has, or has not, been subjected 
to proper cooking conditions. 


These two facts are important to you 
because they eliminate the usual prob- 
lems of: a wrong cook schedule, keep- 
ing baskets in sequence, and the pos- 
sibility of “losing” uncooked baskets! 


Easy-to-use Cook-Chex signal these es- 
sential facts automatically! Cook- 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved. Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 


Cook-Chex are also excellent as a low 
cost, permanent record for your cook- 
ing-room operations. 

Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


COOK: CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 


Aseptic-Thermo Indicator Company | 
11471 Vanowen St., North Hollywood, Calif. 
Please send a FREE supply of Cook-Chex for 
use with a cooking process of —__——— 
degrees F., for minutes. FP-8 





When inquiring check 5865 
opposite last page 
FOOD PROCESSIN 
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processing 


Motor beneath bridge 
cuts headroom needed 
for dissolvers 


Uses: Designed for liquid- 
liquid and solid-liquid disper- 
sion. Applicable to materials 
with viscosities up to and in 
excess of 50,000 centipoises. 
Features: Placement of mo- 
tor beneath bridge substan- 
tially reduces headroom re- 
quirements. Effectiveness is 
due to rapid movement of sus- 





Large-volume dissolver 


pension through itself. Mate- 
rial discharged from vanes of 
impeller at high speed im- 
pinges on the surrounding 
lower portion. This creates in- 
tensive hydraulic shear which 
does the work. There is no 
problem with splash or dead 
spots. 


Description: Peripheral 
speeds of impellers range 
from 3600 to 6000 rpm, pro- 
ducing high shear impact. 
Model selection available in- 
cludes large volume, small 
batch, and laboratory types. 


(Dissolvers are built by More- 
house-Cowles, Inc., Dept. FP, 
1150 San Fernando Rd., Los 
Angeles 14, Calif... . or for 
More information check 5866 
on form opposite last page.) 


For more information on prod- 


uct at right, specify 5867... 
see information request blank 
Opposite last page. 







NO TIPPING ALLOWED! Here’s one tip the waiter doesn’t have to worry about . . . because the 


tray perched precariously over the edge of the table is held securely in place by a hidden Eriez 
Permanent Magnet. This idea of herculean strength and permanent dependability has found a 


— use in industry, where Eriez HI-POW 


R Magnetic Separators are used in processing 


ines to remove dangerous tramp iron before it can cause fires, product contamination, ma- 
chinery ge and downtime. Eriez HI-POWR Magnets are also used to control, convey and 
hold metals, from small — to large pipes. In addition, eer eee HI-VI electro-perma- 


nent-magnetic vibratory 


eeders and bin vibrators. All Eriez HI- 


OWR Magnets are non-electric, 


self-contained. They operate without wires or attachments. Magnetic power is guaranteed forever; 


the first cost is the only cost. 





PULLEY PROTECTS PRODUCT PURITY! At the 
Libby food processing plant in Blue Island, 
Illinois, product purity is of prime impor- 
tance. To prevent ferrous contamination of 
the processed food, an Eriez Hl-POWR mag- 
netic pulley was installed as the head pulley 
on a belt conveyor line that feeds tomatoes to 
the cooker. As the belt carries the tomatoes 
over the pulley, they fall into the cooker, 
while the tramp iron is held fast to the belt 
until it is automatically dropped gut of the 
magnetic field. In addition to assuring a con- 
tamination-free product, the magnet has pre- 
vented machinery damage, and saves about 
200 hours of down-time each season. 










New! Eriez HI-VI 
VIBRATORY EQUIPMENT 


First complete line of electro- 
permanent magnetic vibratory 
equipment operating at 3600 CPM 
directly off an AC line. No rectifier 
needed! . . . just plug in. Greater 
vibratory output with less power 
consumption, Less maintenance; 
lower installation costs, Perma- 
nently powered guaranteed Alnico 
V magnetic element (heart of the 
unit) produces an exclusive ‘double 
action’ drive for more productivity. 




















Write for complete information on 
HI-VI Unit (bin) Vibrators to keep 
bulk materials flowing freely. HI-V1 
Vibratory Feeders for accurate, con- 
trolled feed. 








Patent Pending 
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ERIEZ 


ee es 
MAGNETIC SEPARATORS | | i > A ‘ 


BRATORY EQUIPMENT 







@ Eriez’ free booklet “Magnetic Ideas” can help you. Send for it without obligation, ERIEZ 
MANUFACTURING COMPANY, 75H Magnet Drive, Erie, Pa. OR on your specific 
request Eriez factory-trained field men backed by Eriez’ laboratory and engineering 
know-how, will be happy to study your particular problem, make a plant survey and 


offer helpful “Magnetic Ideas.” 







Magnetic ideas 
from 



















ERIEZ PLATE MAGNETS HAVE POWERFUL PULL! 
Magnetic attraction pulls tramp iron from movin 

flows up to 4” deep . . . and holds caught neal 
securely! Economical Eriez Plate Magnets are. 
quickly and easily installed . . . provide maximum 
efficiency with minimum cost. They work equally 
well with wet or dry materials, withstand 
temperatures to 850°F. Available in fully enclosed 
stationary or hinged models, for installation on 
wood or steel, in or above flowing lines. All sizes. 
Strong, riveted construction. Many powerful 
strengths; depth and rate of flow determine 
magnetic strength to be used. Magnetic power is 


guaranteed forever! 
PSN . 
e 
~! 
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DRAWER-GRATE MAGNET DRAWS GREAT PRAISE! 
To safeguard expensive precision equipment from 
tramp iron damage, the Toms River-Cincinnati 
Chemical Corp., manufacturer of vat dyes, in- 
stalled a series of Eriez Magnets in their process- 
ing lines. One of these units is a stainless steel 
drawer type grate magnet, placed in the feed duct 
and hood of a micro-atomizer. Designed to re- 
move stray metal from free-flowing lines, this 
unit has proved, according to company officials, 
“100% effective.” It is daily trapping amounts 
of unwanted iron which could damage equipment 
and cause downtime. In addition to the enclosed 
grate magnet shown here, Eriez also makes a 
wing-type model for quick installation in open q 
hoppers, bins, chutes, etc. 

















































Not just static strength, but. 





RESISTANCE TO TENSILE STRESS is achieved by use of properly heat-treated, accu- 

rately-machined side bars made of premium steel and fitted with properly-hardened < 
pins, bushings and rollers. But to resist operational stresses, additional controls over 

dimensional accuracy, uniformity and roller resiliency are essential. 
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processing equipment 


Dry products blended quickly 
by mixer’s unusual action 


Cuts cycle for mixing similar or different 
materials without dusting 


Mixer is especially designed for applications where 
quick, thorough mixing of dry products presents 
a processing problem. An unusual feature is its 
action which permits uniform mixing of any num- 
ber of other materials, similar or entirely different 
in characteristics, without particle modification. 


Processional motion around the interior wall of a 


















































, Ch 
stationary conical body by a revolving screw flight 
gives both top-to-bottom and circular blending. 
STRENGTH OF CHAIN IN MOTION is accomplished through tensile strength plus N 
special Link-Belt refinements. These include pitch-hole preparation, micro-finish of e 
parts, special processing of side bars, pre-lubrication and rigid quality control from 
initial selection of materials to final protective boxing. i 
- 
WMAMt«C SLC | 
Cc 
Lab and production models of mixer 
assures longer work-life for LINK-BELT Roller Chain 
This enables processors to blend small quantities 
with large volumes and to add small amounts of 
I" addition to known tensile loads, roller chain in mo- the complete Link-Belt range of single and multiple liquids to dry materials. It can be used to dissolve Tur 
tion is frequently subject to other operating stresses. widths, % to 3-inch standard pitch, and 1 to 3-inch dou- solids in liquid media. for 
ee re poggeets . . . Shock Se loads ble pitch. Ask for your copy of 148-page Data Book 2457. There are no external moving parts. Mixer may I 
as aente: — _ o-RRAES BES — strousds. be jacketed for cooling or heating poducts during I 
Link-Belt’s solution: greater dynamic strength, achieved blending. Unit can also be equipped for automatic \ 
through design, manufacturing and processing “extras” charging. Discharge is at the bottom and may be f 
. . . plus a combination of other important refinements. accelerated by reversing the screw flight. . 
And you see the results in smoother, more efficient per- ; : , : 
f y ; ve ROLLER CHAIN & SPROCKETS (Nauta Mixer is built by Buflovak Equipment tl 
ormance that lasts measurably beyond the life of ordi- . . 
1 hai dri d . t LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. Div., Blaw-Knox Co., Dept. FP, 1543 Fillmore . 
| nary roller chain—cuts your drive and conveying Costs. To Serve Industry ‘There Are Link-Belt Plants, Sales Offices, Stock Ave., Buffalo 11, N. Y. . . . or for more informa- 5 
/ ° . t t tors in ‘ ; 
Near you is a Link-Belt office or authorized stock-car- Cities. 1 xport Olfice: “New York 7; Canada, Scarboro (Toronto 13); tion check 5869 on form opposite last page. ) A 
rying distributor where you can get full information on Australia, Marrickville, wae Representatives 
| 
| 
| LINK-BELT gives you dynamic strength that comes from these important EXTRAS 
| oe ee : : a ee Se 
Lt T 
it . .. you may be wonder- i 
} ing why you have been 
| as you read . st Biigry: cl 
. selected to receive it 
7 ; tk 
I food regularly . . . without 4 
" ‘ : kas . oa 4 = ee Ms Beh S Seo ae ete "OS oe er ee, sie . subscription charge. 
i PRE-STRESSING of multiple SHOT-PEENED ROLLERS have CLOSER HEAT-TREAT CONTROL LOCK-TYPE BUSHINGS (applied processing fc 
t width chain provides uniform greater fatigue life, added abil- —coupled with rigid testing in- ona — of sizes) end a cause The Editors explain on fl 
iy load distribution. ity to withstand impact. sures uniformity. of stiff chain. . 
oa | page 22. er 
Ht ke 
When inquiring check 5868 opposite last page 
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Here’s a quick look at 
, articles appearing in 
other technical and busi- 


ANN 


a Chocolate tempering explained 


Fat in chocolate solidifies in several 

crystal forms. Proper tempering starts 

crystallization of the fat in its most 

stable (high-melting) form so it will 

continue in this form on cooling. This 

| prevents bloom. 4 pages, 2 photos, 4 
graphs. (“Manufacturing Confectioner,” 
June 1956, page 41) 


New method for slicing ham 


A new device slices a bone-in ham in a 
helical pattern so that uniform slices can 
be obtained merely by cutting or pulling 
free of the bone. 2 pages, 3 photos, 2 
diagrams. (‘‘National Provisioner,” June 
16, 1956, page 20) 


$ 
f 

€ Turkey strains and sexes compared 

for dressing and cooking yields 

y Broad Breasted Bronze, Empire White, 
~ Beltsville Small White, and two Medium 
, White strains of turkey were compared 
e 


for dressing yield and yield of cooked 
edible meat after raising lots of 50 under 
the same conditions. Both broilers and 
e mature birds of both sexes were studied. 
- 5 pages, 8 tables. (‘Poultry Science,” 
March 1956, page 333) 


vr 


Mass spectra for identification 


The mass spectroscope, though expensive, 
is a fast and sensitive way to identify 
chemical materials. In conjunction with 
the newly developed technique of gas 
chromatography, it is a powerful tool 
for studies of natural and abnormal 
flavors. A series of 3 papers gives ref- 
erence tables of mass spectra for alcohols, 
ketones, and acetals. A fourth paper de- 








NG AUGUST 1956 









3 wv i F F § from contemporary publications 


scribes the combined approach with gas 
chromatography. 24 pages, 22 tables, 8 
graphs, 1 diagram. (“Analytical Chem- 
istry,” June 1956, pages 926, 934, 940, 
and 979) 


Statistical charts reduce maintenance 


An airline has used statistical charts on 
equipment maintenance. It now overhauls 
equipment less often. 5 pages, 5 sam- 
ple charts, 1 calculation chart, 1 sum- 
marty chart. (“Industrial Quality Con- 
trol,” June 1956, page 4) 


Hints on heat-sealing polyethylene 


A user of polyethylene for packaging 
dehydrated foods gives many details on 
equipment, operating practices, and prob- 
lems. 3 pages. (‘‘Package Engineering,” 
July 1956, page 11) 


New ideas on fly control 


A systematic program of fly control must 
control breeding grounds near the plant, 
guard means of entry, and kill the few 
flies which get in. Methods for doing all 
these are described. 3 pages, 4 photos. 
(“Poultry Processing and Marketing,” 
June 1956, page 12) 


Effect of evisceration on 
keeping poultry 


Changes in handling conditions since old 
studies caused a new comparison of 
dressed vs. ready-to-cook poultry for 
keeping quality. Taste panels and chemi- 
cal tests favored ready-to-cook birds. 8 
pages, 6 tables. (“Poultry + Science,” 
March 1956, page 398) 














AUTOWEIGHTION 
MODERNIZES THE 
GROCERS SCOOP 







Low cost, automatic THAYER SCALE 
ends weight troubles of packers 


Any inexpensive auger-packer can be used to pre-fill 2 to 100 Ib. 
packages to an approximate underweight. This fully automatic 
Thayer Filling Scale will then take the open packages from a 
conveyor, automatically space them, top them off to correct weight 
and checkweigh them! Dependability is assured by the THAYER 
PLATE leverage system that has no knife-edge pivots and is 
guaranteed accurate for the life of the scale. For information on 
models handling products which flood, stick or are lumpy please 


write THAYER SCALE AND ENGINEERING CORP., ROCKLAND, MASS. 


WZ ™» AUTOWEIGHTION 


BATCHING ° FILLING * CHECKWEIGHING » AUTOMATICALLY 


When inquiring check 5870 opposite last page 
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MAKE, FILL AND SEAL 
40 TO 60 BAGS PER MINUTE 
WITH THIS NEW, LOW PRICED, 


TRIANGLE AUTOMATIC 


ELEC-TRI-FLE 


- Here’s an amazing new money maker 
that can pay for itself in profits from 
as few as 3000 bags per day. Look what 
you get with the new Triangle Elec- 
Tri-Flex: 


e@MAKES, FILLS AND SEALS from roll 
stock material. 


e@GUARANTEED ACCURACY because it 
comes equipped with efficient Tri- 
angle Elec-Tri-Pak net weight scales. 


@ ELECTRIC EYE REGISTRATION 


eSTANDOUT SIMPLICITY that lets you 

change from one size to another in 
a few minutes; permits easy, one 
man operation yet allows you to run 
one product or many—all on one 
machine. 


elT’S FAST. In almost all cases it’s the 
number of weighing scales that you 
use which determines production 
speed. With Elec-Tri-Flex you can 
use 2-3-4 or even more scales. 

@ IT’S VERSATILE. You can package, fill 
and seal most any dry product from 
Apple slices to Zinc washers. 


Here truly are advantages not found 
in similar equipment at twice the price 
or any price. Return the coupon for full 
details on the new, automatic Triangle 
ELEC-TRI-FLEX, today! 


! 

| Triangle Package Machinery Co. 
| 6638 W. Diversey Avenue 

| Chicago 35, Illinois 

l 


| Please send me details on the new 


Triangle ELEC-TRI-FLEX: 


FULLY AUTOMATIC MACHINE 








COMPARE ELEC-TRI-FLEX 
ON THESE POINTS: 
e LOW COST 
@ PRACTICAL SIMPLICITY 


@ EQUIPPED WITH NET 
WEIGHT SCALES 


@ FULLY AUTOMATIC 


@ HANDLES MOST ALL DRY 
PRODUCTS 


@ FAST 
@ EASY CHANGEOVER 


oe 


TRIANGLE PACKAGE 
MACHINERY COMPANY 


6638 West Diversey Avenue 
Chicago 35, Illinois 


When inquiring check 5871 opposite last page 








Ideas gleaned from 
@ research © other industries 
® managerial practices 


new products 
from irradiation? 


Bakery and confectionery products formerly 
considered unfeasible may be possible, 
according to preliminary word from QMC. 
Here’s latest report since FP series in 
August-September 1955 


KARL ROBE, Associate Editor 

in cooperation with researchers of the 
Quartermaster Food and Container Institute for 
the Armed Forces, Research and Development 
Command, US Army Quartermaster Corps 


Each month sees a lot of new data being 
reported on food irradiation—and as 
more results are evaluated, more and 
more food processors are becoming in- 
terested in the subject. At present, the 
Quartermaster Corps is the coordinator 
of some 75% of food irradiation stud- 
ies, through contracts and work of 
their laboratories. Here, in thumbnail 
sketches, are reports on the subject 
which have accumulated since the Au- 
gust-September 1955 articles on Food 
Irradiation in FOOD PROCESSING. 
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Preliminary work with cake 
(right) by OMC indicates that 
radiation may be effective as 
preservation method for this 
type food. Bread tests also 
show effectiveness of radiation 
treatment (below). Lower 
dosages must be used, how- 
ever, if flavor is to remain 
acceptable 


Market Higher Moisture Products: Mois- 
ture control is frequently a limiting factor 
in producing certain types of foods, such as 
open marshmallow cookies, jelly toppings, 
candies and specialties, fig bars, and others. 
By irradiating some of these products to 
destroy microorganisms, says QMC, new 
taste and texture characteristics are possible 
for commercially produced foods. Moisture 
levels can be increased with such treatment, 
without fear of early spoilage by mold, 
yeast, and bacteria. Packaging changes to 
control the higher moisture levels during 
storage and handling would be indicated. 


Brown and Serve Items: Several baked and 
partially baked items, such as brown and 
serve rolls, waffles, white bread, brown and 
serve coffee cakes, pound cake, and English 
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muffins have been exposed to doses in the range of 
500,000 to 1,000,000 rep. Although there is often a 
lowering of acceptance ratings at the higher dosages, 
the items are still scored well into the acceptable 
range. In many instances, the taste panel members 
cannot differentiate between the irradiated and non- 
irradiated samples. 


Brownies, Fruit Bars, Cake Mixes: Cereal ration 
bars, fruit ration bars, brownie and gingerbread 
mixes, when irradiated at or below 100,000 rep, have 
no altered flavors. This is the indication from studies 
at Massachusetts Institute of Technology. All forms 
of insect life are destroyed at this dosage. 

A taste panel initially detected differences in the 
texture of irradiated gingerbread. However, after 
adding normal portions of baking soda and baking 
powder after irradiation, and prior to baking, the 
panel was unable to detect irradiated from non-irradi- 
ated samples. Cereal bars treated at 100,000 rep 
have been successfully stored for one year at 100°F 
without significant change. 

Effect on Bread Baking: Preliminary bake tests in- 
dicate that an acceptable loaf of bread can be pro- 
duced from flour irradiated with 500,000 rep. Further 
work is proceeding on this subject at the QMC Chi- 
cago laboratory. 


Effect on Cake Baking: Low dosages (20,000 rep) 
do not affect quality of cakes made from irradiated 
cake or all-purpose flours, University of Michigan 
tests indicate. 

Irradiated Canned Bread: A formulation for canned 
bread has been developed by QMC which can be 
irradiated after baking with complete sterilization 
doses (2,000,000 rep), without significant taste or 
texture changes. When commercial bread in the 
slice form is irradiated, flavor and texture both 
change markedly at dosages above 250,000 rep. 


Macaroni, Spaghetti, Corn Cereal: No apparent ef- 
fect on taste and quality of macaroni, spaghetti, and 
corn cereal products is noted when irradiated at dos- 
ages sufficient to kill insect life (100,000 rep). 


Whole Eggs, Sponge Cakes: Dosages of around 
300,000 rep will kill Salmonella organisms in whole 
egg magna. Sponge cakes made from whole eggs 
subjected to this dosage were comparable in volume, 
texture, and taste to cakes made with non-irradiated 
control eggs, 


(Continued on next page) 


Pardon Us 





Last month's feature article regarding research 
performed and sponsored by the Quartermaster 
Corps included a list of companies which have 
contributed to QM's work on freeze-drying of meat. 
Inadvertently omitted from this list was Wilson & 
Company, which has been a major and generous 
contributor to this work. 
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(15 in. diameter 
grinding chamber) 


ENGINEERING 
FLUID-JET GRINDING 
IN “PACKAGE UNITS’’ 


. comes naturally to Sturte- 
vant engineers — with their 
75-year tradition of successful 
solving of dry-processing prob- 
lems. If you want to accomplish 
the most effective grouping of 
a Micronizer* Grinding Machine 


with necessary compressor, 
feeder and dust-collector, it will 
pay you to investigate. Check 
the coupon on the right for 
more information. 


igh Speed Reduction to Micron 
Sizes — No Attritional Heat! 


Laboratory Model 


(2 in. diameter 


grinding chamber ) 





Sturtevant Micronizer* Grinding Machines Give 
Greater Finenesses than Tube or Roller Mills 


Look at the record! 30 inch model re- 
duced titanium dioxide to 1 micron 
and finer at solid feed rate of 2250 Ibs. 
per hr. 24 inch model reduced DDT 
(50%) to 3.5 average microns — 
1200-1400 Ibs. per hr. 8 inch model 
reduced Procaine—Penicillin—to 5 to 
20 microns—up to 20 Ibs. per hr. 
Couldn’t you use milling performances 
like these? 

No moving parts. The particles grind 
each other. High-speed rotation and 
violent grinding impact of particles are 
caused by jets of compressed air or 
steam at angles to the periphery of the 
shallow grinding chamber. There are 


no problems of attritional heat. Cen- 
trifugal force keeps over-sized particles 
in the grinding zone. Cyclone action in 
the central section classifies and collects 
the fines for bagging. 

Instant accessibility, easy cleaning. 
Micronizer* Grinding Machines come 
in seven sizes — each one constructed 
for quick accessibility and easy main- 
tenance (typified by the “OPEN 
DOOR” design in other Sturtevant 
equipment). Grinding chambers range 
from the 2 in. laboratory size with 
Y% Ib. per hr. capacity to the 30 in. 
size which handles up to 3000 Ibs. 
per hr. 

* Registered trademark of Sturtevant Mill Co. 


STURTEVANT 


Dry Processing Equipment 


The “OPEN DOOR" to lower operating costs over more years 
CRUSHERS * GRINDERS * MICRON-GRINDERS ¢ SEPARATORS 





BLENDERS * GRANULATORS 


When inquiring check 5872 opposite last page 





CONVEYORS ¢ ELEVATORS 
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At the I F T Meeting 
Wm Wom 
DISSOLVERS ‘MILLS 


DEMONSTRATED ABILITY TO 
MULTIPLY PRODUCTION 


... at a Fraction of the Cost, 
in a Fraction of the Space 


NOW let us prove it in your plant. . at our risk! 


Visitors at the St; Louis IFT Meeting saw these two machines produce 
spectacular results. Here are highlights — 


The Cowles Dissolver produced up to 10 times the volume of ordinary 


machinery— 
. . . dispersed in minutes formulas containing up to 80% solids, including: 
Oleo resins Dry Milk 
Biologicals Starches of various kinds 
Organisols Gums into solution 
Vitamins Various Chemical Agents 


The Morebouse Mill produced up to 4 times the volume of ordinary equipment— 
- - . ground cooked and uncooked foods into finest particle size (small 
enough to go through the nipple of an infant’s feeding bottle) 


Beef kidneys, heart, liver 
Berries (eliminated seeds) 
Fish (whole with bone) 
Fowl (whole with bone) 


Fruits (whole, skin, 
seeds, stems, etc.) 
Peanut Butter 


Vegetables, including whole peppers, 
in, seeds and stems 


Because of stainless steel construction there was absolute freedom from 
contamination. 


If you are using bulky, out-of-date equipment, increase your volume and 
profits and improve quality with Morehouse and Cowles equipment. If both 
dispersing and grinding are required, team up these units — you'll get results 
that are nothing less than spectacular. They proved it in St. Louis — let us 
Prove it in your plant at our risk. Now in use in 56 countries. 


Write today for complete details on any specific processing problem— 


MOREHOUSE-COWLES, Inc., 

1150 San Fernando Rd., Los Angeles 65, Calif. 
Representatives in principal cities 
Quality Production Champions 

of the Processing Industries 


Convenient Lease and 
Time-Payment Plans 


- 5606-R. 
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When inquiring check 5873 opposite last page 


MANY MODELS 10 CHOOSE FROM 


Wide variety of dissolver models 
and capacities. Tank types, mo 
bile and tip-up units, special 
adaptations 








Laboratory dissolver model for 
testing, etc. Results identical to 
larger units. 





Typical mill unit, available in 
variety of models and sizes 





Laboratory mill for testing and 
small batches. Results identical 


to larger units 














ideas 


Food Irradiation 
(Continued from preceding page) 


Dates and Figs: From experiments with fig paste, it 
appears that both dates and figs can be produced 
which are free from insects, by irradiation at rel- 
atively high levels. No significant alteration of flavors 
has been noted with the fig product. 


Cocoa: QMC radiation preservation officers note 
that mold of cocoa imports might be controlled by 
preliminary radiation sometime after production. 
Fresh Fruits, Vegetables: Preliminary investigations 
indicate that fresh strawberries,-cole slaw, and lemons 
can have shipping life extended several-fold by mild 
surface irradiation. 


Biological Effects — Electrons vs. Gamma Rays: 
The effects of electron and gamma radiations on 
chemical and biological behavior are identical, studies 
at the Michigan State College Agricultural Experi- 
mental Station have indicated. 


Radio-pasteurization: Doses utilizing 2 to 10% of 
amount needed to sterilize (on order of 50,000 to 
500,000 rep) will reduced the population of micro- 
organisms 90-99%. Such dosages can be used for 
irradiation plus refrigeration for fresh fruits and 
vegetables, and meats. 


Additions to Favorable Sterilized Products List: 
These additional products have been irradiated at 
sterilization doses (around 2 million volts) with 
favorable results from a taste standpoint: pork; pork 
sausage; bacon; sweet potatoes; Brussel sprouts; 
green beans; chicken; beef liver; and halibut fillets. 


Cost Estimate Ranges for Food Irradiation: Con- 
census of opinion among various engineering groups 
who have ventured “‘guestimates’’ (based on use of 
presently available equipment or on feasible-appear- 
ing planned equipment) run in the following ranges: 


Sterilization 0.5—7c per lb 
Inhibition of sprouting 15c—$5.00 per ton 
Deinfestation 10c—$7.00 per ton 


These compare with costs of 2 to 3.5 cents per 
pound for processing foods by freezing; 0.15 to 0.5 
cents per pound for heat processing canned foods; 
and 0.8 to 5.0 cents per pound for heat processing 
meats, according to QMC figures. With the further 
lowering of costs for food irradiation as can be ex- 
pected through normal engineering and commercial 
developments, cost of processing foods by irradiation 
does not appear prohibitive for future application. 


NEXT MONTH — 


Financing troubles?—Next month a _ financial 
expert will discuss advantages and disadvan- 
tages of various ways and means of financing 
new equipment purchases. Look for it. 
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Start industry-government program 
for commercial evaluation 
of irradiated potatoes 


eventy thousand pounds of potatoes are being ir- 

radiated at the AEC’s materials testing reactor 
at Idaho Falls, Idaho, as part of an industry-gov- 
ernment commercial evaluation program. Potatoes 
were selected because they are important in both 
civilian and military diets and because they have 
shown the most promise on the basis of atomic 
research performed to date. 


Under the program, several expert groups will 
evaluate application of gamma radiation upon 
the potatoes. Comprising a selection of several 
varieties from both Maine and Idaho, the potatoes, 
before and after irradiation, will be shipped, han- 
dled, and stored under conventional conditions. 
Studies performed in the past at various labora- 
tories have shown that gamma radiation will pre- 
serve potatoes for periods up to 18 months. 


(Commercial evaluation program is being directed 
jointly by the Army Quartermaster Corps and 
AMF Atomics Inc., subsidiary of American Ma- 
chine & Foundry Co., Dept. FP, 261 Madison Ave., 
New York 16, N.Y.) 


. to receive this 
magazine regularly? 


have you been selected? 


The Editors tell how key processing men 
are chosen to receive FOOD PROCESSING 
every month. 


See page 22. 





Leaflet lists management books 
published by AMA 


Representative publications—books, booklets, period- 
icals—of American Management Assn. are listed in 
22-page catalog. They are intended to provide ex- 
ecutives with authoritative reports on developments 
in specialized fields as well as with solutions to gen- 
eral management problems. Various publications 
cover such topics as communication, production 
planning, industrial relations, company organiza- 
tion, sales administration, insurance and finance, and 
many others, 


“AMA Management Bookshelf” is available on let- 
tethead request from Publication Service, American 


oo Assn., 1515 Broadway, New York 36, 
x: 
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abn The LYTTON Co-op Creamery, Lytton, 
Iowa, has developed an extremely efficient dry 
milk processing operation, which utilizes the 
Buflovak “‘Spray-Dry”’ process. 


Guarding against corrosion, protecting prod- 
uct quality, and assuring an uninterrupted flow 
of materials in this modern creamery are Tri- 
Clover Division’s sparkling clean TRI-CLAMP® 
Fittings, Standard Sanitary Fittings, and effi- 
cient ‘““Nofome’’ Water Seal Pumps designed 


. George Toft of Lytton Co-op inspects the 
operation of the equipment in his modern plant 


! 


LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 


ExportDept. 
8.So. Michigan Ave. 
Chicago 3, U.S.A. 


See your nearest 
TRI-CLOVER 
Distributor 


Aaa 


When inquiring check 5874 opposite last page 


TRI-CLOVER FITTINGS and PUMPS play important part 
in efficient DRY MILK PROCESS 


for high temperature application. 

Tri-Clover fittings, valves, pumps and tubing 
are selected for jobs like this because of their 
reputation for highest quality materials and 
workmanship . . . and for the fact that they meet 
the strictest sanitary requirements. 

Our engineering service is at your disposal to 
help solve your corrosion-resistant piping and 
pumping problems. 

Call or write for further information. 


* 
ES 


Directly above are some of the 3” O.D. Tri- 
Clamp fittings used on piping for pneumatic 
conveying of dry milk. Note other Tri-Clover 
fittings and pump at left. 
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NIAGARA 
“NO FROST” 


25 Years’ Successful 
Experience 


* Protect frozen food 
quality 


* Get faster temperature 
“pull-down” 


* Never any defrosting 
shut down 


me : : 
Write for Niagara 


Bulletin 105 











em eerie ries 


NIAGARA BLOWER COMPANY 


Dept. F.P., 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U. S. and Canada 














When inquiring check 5875 opposite last page 
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Yellow-green slide rule 
increases readability, 
prevents eye strain 


Light-alloy slide rules have a 
yellow-green tint that increases 
readability and prevents blur- 
ring and eye strain. Errors in 
reading calibrations are reduced. 
Rays reflected by rule coincide 
with optimum sight point of 
spectrum. 
(Yellow-green slide rules are a 
product of Pickett & Eckel, 
Inc., Dept. FP, 1109 S. Fre- 
mont Ave., Alhambra, Calif. 
. or for more information 
check 5876 on form opposite 
last page.) 


Proceedings of time study 
and management clinic 


Proceedings of 19th annual Na- 
tional Time and Motion Study 
and Management Clinic, held 
last November by Industrial 
Management Society, are now 
available. Includes papers on 
topics such as time standards, 
incentive systems, work simpli- 
fication, job evaluation, controls, 
managerial subjects, and others. 


Proceedings can be obtained by 
remitting $5 direct to Industrial 
Management Society, 35  E. 
Wacker Dr., Chicago 1, IIl. 


Radiochemicals in research 


What are they? How are they 
used? Answering these ques- 
tions is the job of this 24-page 
pamphlet. Besides the text, there 
are eight pages devoted to tables 
listing available radiochemicals, 
energy in MEV of the princi- 
pal radiations, deuterated com- 
pounds, and C-labeled com- 
pounds. 


“Baker & Adamson Radiochem- 
icals” is issued by General 
Chemical Div., Allied Chemi- 
cal & Dye Corp., Dept. FP, 40 
Rector St., New York 6, N. Y. 
When inquiring specify 5877 
on form which is located op- 
posite last page. 
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x use... SLIPICONE 


heat-stable silicone release agent 








Keeps foods from sticking to your 
equipment—Speeds production. Non- 
toxic — safe to apply to all containers and 
equipment that céme in contact with food, 









Saves you money -—enables you to process more units 
between cleanings; helps keep filling machines and con- 
veyors clean and sanitary; cuts your maintenance costs. Also 
assures stick-free operation of labeling equipment. 


Quick and easy to apply—comes in 2 and 8 oz. tubes; 
10 Ib. cans. 
Save money with Slipicone. Write today for list of distributors, 


Address Dept. 5708 


DOW CORNING CORPORATION 
MIDLAND, MICHIGAN 


ATLANTA © BOSTON « CHICAGO © CLEVELAND « DALLAS! 
DETROIT © LOS ANGELES « NEW YORK © WASHINGTON, D.C. 
re (Silver Springs, Md.) 


DOW CORNING 


SILICONES 





When inquiring check 5878 opposite last page 
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COMPLETE CRUSHING, EXTRACTING & 
PROCESSING PLANT FOR RENT 


This modern processing plant, located in Bayonne, N. J., is 4 
completely self contained installation featuring all late-type 
machinery, equipment, storage for bulks and oils PLUS a 420’ 
deepwater, covered steamship pier on the Kill van Kull with 
every necessary handling facility. 


WHEN 


Wut 


As a crushing mill it can handle soya beans, copra, castor beans, 
various South American nuts, meats, vegetables, animal fats, etc. 
Capacity 260 tons per 24 hrs. 


There is also a solvent extraction plant with all modern facilities. 


TTT 


The processing plant includes a Wurster & Sanger designed batch 
refinery, capacity of 360,000 Ibs. alkaline refined oils per 24 hours. 


WE 


v 


Grain or dry storage facilities include conveyorized concrete storage 
bins with total capacity of approx. 750,000 bushels. 


Lehigh, Jersey Central and Pennsylvania 
Railroads service the property. 


For further information and inspection appointment 
wire—phone—write 


INDUSTRIAL PLANTS CORPORATION == 


90 West Broadway BArclay 7-4185 New York 7, N. Y. 


WENA AEA 
WAUOUYELUUUAALUVELONNASUSNYESU EL UAU ELENA ES 


VUVUVUSAAANADAU NEL ANLALE 


SHOU NANA 
When inquiring check 5879 opposite last page 
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| the Klenzade Alternate System 





———— 


SANITATION 


or All Food 


PROCESSING PLANTS 


i a ia 


| 
\ 
| Tops for Tough 
* Cleaning Jobs 


ie “*CBS'" Cleaner is the 
ee euiieh detergent et 
able. Superb balance and x 
wetting agent content a 
excellent soil penetration, fa 
emulsification, and free rinsing. 


aerate anne eenereme era earn ceeeenersmee eecenmnecn sce scemeen 


wpenensesenree remencmmeemcernscceemsceecenseen 


* High Temperature 
Cleaning 


deal for 
Klenzade Flash-Kleen is 

fees cleaning jobs. Strips 
i *“*baked-on'’ soil residues quickly 
| with the Klenzade Steam Cleaner. 


Controlling Mineral 
Deposits 


id 
de Flash-Klenz removes an 
ae lime film on oon 
troughs, fillers, chutes, etc. Us 


icc 


of Cleaning employing alkaline 


and organic aci detergents. 


% Chlorine Sanitiza- 
tion and Water 


Treatment 


Klenzade XY-12 Liquid Sodi- 

i ~ Hypochlorite for thorough 
i fast action. Control-packaging 
in ready-to-use solution. No pre- 
dissolving — no * pin-point 7 
rosion.'' Choice selection © 


| chlorine application equipment. 


{ Plant Sanitation Surveys 
On Request 


“ALL OVER AMERICA" 


«cea mae ee Te TES Te TTL 





When inquiring check 5880 
opposite last paage 
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Dye for coloring oranges 
derived from citrus rind 


Patented process extracts carotene yellow pig- 
ment from which dye is produced 


A vegetable dye for coloring oranges can be de- 


| rived from orange rind by a recently patented 


process. This is of interest in view of FDA re- 
quirement that coal tar dyes should not be used 
for such purpose. Material in the flavedo yellow 
outside covering of the orange is a yellow carotene 
pigment. This is extracted, and converted into a 
vegetable dye. 


The dye is applied on a production line in which 
oranges are coated with an edible colored fat, 
sprayed with color, air-dried, and stored. 


(Patent for making the dye will be licensed to 
manufacturers. Information may be obtained by 
writing The Commonwealth Engineering Co., 
Dept. FP, 1771 Springfield St., Dayton, Ohio.) 


Facilities for coating Mylar 
to be expanded 


Coating of Mylar polyester film makes it heat-sealable 
on standard packaging machinery. In addition, im- 
proved impermeability to moisture can be imparted 
by coating. Coated Mylar is now available only in 
experimental quantities for developmental purposes. 
However, large-scale facilities for coating the film 
are to be installed at the Du Pont Company's Circle- 
ville, Ohio, plant. Construction will start in Septem- 
ber, and coating equipment will be ready for opera- 
tion in late summer of 1957. 


PPP POO ooo ooo oo ooo ooooooooos 
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VALVES 
for all-plastic piping systems 


Trouble-free plastic diaphragm valves... 
choice of general-purpose rubber-plastic 
blend, Ace Parian (polyethylene) or Ace 
Saran. Handles most corrosive chemicals 
and food ingredients. Sizes 14” to 2”, 
50 psi. at 77° F. Bulletins 80 and 351. 


93 WORTH STRE 





When inquiring check 

















STAYS TOUGH 
AT SUB-ZERO TEMPERATURES 


Ace Parian .. . odorless, tasteless, rigid 
polyethylene. Best chemical resistance of 
any plastic at room temp. except ta acetic 
acid. Excellent impact strength at sub- 
zero temp. Rigid pipe 14” to 2”. Bul. 351. 






MIGHTY MIDGET 


for pumping acids 





Jabsco neoprene-impeller 
pump made of Ace hard rubber 
outlasts, out-pumps anything 
in its pressure, size and 
price class. Capacity from 
15 gpm. at 22 ft. head 

to 5 gpm. at 72 ft. head. 
Bulletin 97-A. 






1001 USES for ACE-FLEX Tubing 


Excellent chemical-resistant, all-purpose - 
flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 4%” to 1” ID. Bul. 66. 


E rubber and plastic products 
AMERICAN HARD RUBBER COMPANY 


ET - NEW YORK 13, WN. Y., 


5881 opposite last page 












PROTECT YOUR PROFIT MARGIN 


SAVE PRODUCTION COSTS 
... ELIMINATE OVERWEIGHTS 


EXACT WEIGHT Weighing 
Machines offer you these im- 
portant features: 






* Precision industrial type 
scale. 






” 


Over-Under indicator for 
visual check to eliminate 
need for separate check- 
weighing operation. 












* 


Calibrated adjustments 
with counterweights of 
known value, graduated 
beam; poise and scale in- 
dicator. 


Design backed by 40 
years experience in spe- 
cialized weighing. 

* Readily accessible service 
and maintenance facilities. 
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* 


Performance guaranteed 
in writing. 





Request our Form {#3311 








AUTOMATIC NET WEIGHER 


The Net Weigher, shown below, can be supplied without the 
feeder machine, support frame and discharge chute. Write 
for complete details. 


















plastic 


One-piece molded plastic bodies * 


and p 


cut frozen food trucking costs os 


of the 
half t 
allow: 





Combining light weight with permanent low 


See these cost-saving machines in operation at our thermal conductivity, they are corrosion- 
booths, 650, 652 . ° : 
PMMI EXPOSITION resistant and easy to maintain 


Cleveland, Sept. 11-14. 
Sales and Service Coast to Coast 
oO A refrigerated truck body of one-piece molded weight along with great structural strength and 
laxAG ie Wail Ing plastic construction is demonstrating its advan- permanent low thermal conductivity. 
G} | tapes c SeREPOPTRLIOR GF perisheble products. A The one-piece molding process utilizes plastic res- ° 
Better quality control Zoales typical unit is pictured above. It has been oper- in, produced by Marco Products Dept. of Celanese 
Better cost control ated for some months on an experimental basis, Corp. of America. These reflect the great strides 














THE EXACT WEIGHT SCALE COMPANY et ee Epis stage, by Plankinton Packing made in the improvement of plastic materials for | 
ompany, Milwaukee, a division of Swift & Com- such applications. The technique used permits the 
909 W. Fifth Avenue, Columbus 8, Ohio & R ts to dat sigh . 2 : : aa 
: pany. Keports to date are very satisfactory. One = various materials to perform dual functions an c 
n Canada: P.O. Box 179, Station S, Toronto 18, Ont. nets i ‘ a , - 3 i Fo 
of the distinctive features of this type ef con- thus increase utility. In the cross-section view bot 
struction is the achievement of unusually light shown here, two protective faces of reinforced 









When inquiring check 5882 opposite last page | 
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transportation 


Weighing only 2100 Ib, this 12’ plastic body | 
has capacity of 500 cu ft, Corrosion-resistant, 
it is easy to maintain 





plastic are fused to an inner core of insulation. 
The reinforced plastic skins of the sandwich struc- 
ture, in addition to providing an exterior surface 
and permanent protection for the insulation, pro- 
vide structural strength. Since the plastic has low 
thermal conductivity, it also increases efficiency 
of the body. Superior protection is provided with 
half the usual insulation thickness, a factor which 
allows greater load space over the same size con- 


(Continued on next page) 


GLASS~REINFORCED PLASTIC 
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GLASS-REINFORCED ‘PLASTIC 





Cross-section shows sandwich construction in which 
both insulation and plastic exterior faces contribute 
to structural strength 
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..are key to efficiency 


A Texan named Fred Alford 
operates what might be called, 
“the biggest ice box this side of 
the polar ice cap.”’ It’s the world’s 
largest refrigerated warehouse. 
Key to the efficient operation of 
this bonanza is a fleet of Clark 
Electric fork trucks. There are 
some important reasons why. 

Electric trucks move material 
at the lowest cost per ton mile — 
and with Clark Electrics, you get 
the electric truck with the power 
saving dual field motor that pro- 
vides more ton-miles per battery 
charge. . 

But it takes more than features. 
How about 3 years from now, or 
5 years, or 10? That’s when you 
depend on service— fast, local 
service. 

And that’s where your local 
Clark dealer comes in. He offers 


| prompt mobile service for emer- 


gencies, the largest supply of 
service parts in the industry — 
genuine Clark parts that are war- 
ranted and guaranteed for quality. 
And he provides a completely 
equipped shop for rebuilding, a 
fleet of rental trucks to help you 
over peak work loads. Fact is, he 
offers a complete service package. 
Look in the Yellow Pages under 
‘‘Trucks, Industrial’’ for the 


_ Clark dealer nearest you. 


| Industrial Truck Divisign 
_ CLARK EQUIPMENT COMPANY 


Battle Creek 15, Michigan 


AG 





SS 





| A BETTER BUY WITH LOCAL SuPPLY—Govecedne Clark Parts 


When inquiring check 5883 opposite last page 





CLARK ELECTRICS AT ALFORD 
REFRIGERATED WAREHOUSE 





transportation 


Plastic Truck Body 


(Continued from preceding page) 


ventional body. In the cross-sectional view, 2” of 
insulation is indicated, but equipment can be 
molded with any amount of insugation desired to 
meet specific requirements. 


All this is in contrast to the conventional metal 
body, which requires heavy internal frames and 
braces. Heat loss occurs through the metal con- 
nectors used in such bodies, while it is avoided in 
plastic construction. 


No weight build-up 


By sealing the insulation between the sheets of 
plastic, a permanent vapor barrier is provided 
that eliminates weight pick-up. Studies show that 
moisture accumulation between walls of conven- 
tional bodies eventually amounts to 400 or 500 
Ib. GMC Truck & Coach Div. estimates this dead 
weight costs $1 per lb per year in added operat- 
ing expense. 

Maintenance of the one-piece plastic molded body 
is simplified because it does not corrode. Even the 
floor is a one-piece molded sandwich section, with 
metal plates to protect the floor surface. Floor is 
bolted and cemented to body in such a way as to 
provide a watertight seal. 


Provision for hanging refrigerated coils may be 
anticipated by imbedding metal strips in the walls 
when the body is fabricated. 


Repainting is unnecessary since the desired color 
is combined with the plastic before molding. 
When repairs are required, they can be made by 
means of a simple patching operation in which 
original appearance is restored. Inherent with the 
plastic construction is lack of any odor absorption. 


Weight of a standard 12’ body, including bumper 
and flooring, is 2100 Ib. Capacity is 500 cu ft. 
It is designed for a payload rating of 12,000 Ib, 
although it is indicated that more weight could be 
carried. 


With the problems connected with large-size, 
one-piece structural moldings overcome, there 
would seem to be no obstacle to the production 
of refrigerated trailers or even refrigerated rail- 
road cars. 


(Frigid-Vans are a development of The Heil 
Corp., Dept. FP, Milwaukee 1, Wis. . . . or for 
more information check 5884 on form opposite 


last page.) 


NEXT MONTH — 


How unique design of ice cream truck body 
speeds picking of orders and cuts total run- 


ning time substantially 





Dempster-Dumpster serving a 
6 cu. yd. container with cool- 
ing fins for handling a high 
temperature product. 


Here are a few of the hundreds of Detachable Con- ... With casters . . . flat bottoms and open at one 
tainers we have built to solve handling problems of end ... with teeth . . . with shelves for tools and 
every description. A few others not shown include supplies—and we could describe hundreds more 


those with compartments . . . with insert contain- 
ers... fully-insulated . . . lined with lead... all served by one Dempster-Dumpster and only one 


lined with fire brick . . . with windows and doors man, the driver. 


This 3 cu. yd. Container has skids 10 cu. yd. Container widely used Flanged wheel equipped containers 
for fork lift truck transfer. for refuse and combustible wastes. for remote loading. 


DEMPSTER 


FOOD PROCESSING 





600 Gal. s 
cooling ch 








, ; 4 manufacturers to 


vi $82,000.00 annually 


at one 
Is and 
more, 
ly one 





siners 





600 Gal. stainclad tank with brine 
cooling channels. 


AUGUST 


handling waste materials! 


These four industrial plants expect to save, in 


labor costs alone, during the first five years 


service of the Dempster-Dumpster System— 


A PLASTICS PLANT: $26,958.00 savings on 
an investment of $9,523.50 in Dempster- 
Dumpster equipment. Savings alone pay 
for equipment in two years. 

A CHEMICAL PLANT: $204,076.75 savings 
on an investment of $40,968.00 in this 
equipment ... savings pay for equipment 
in one year. 

AN AUTOMOTIVE PLANT: $135,000.00 
savings on an investment of $19,272.00... 
savings pay for equipment in 9 months. 

A PAPER AND PULP MILL: $43,104.00 sav- 
ings on an investment of $10,750.00... 
savings pay for equipment in 114 years. 








1956 


A Container available up to 10 cu. 
yds. with or without lids for many 


Those are typical examples. Visualize a Demp- 
ster-Dumpster, operated by only one man, the 
driver, serving scores of big steel containers, 
one after another, in your plant. Containers of 
many designs and types, handling waste or 
salvable materials, raw or finished products, 
fluids including acids, combustibles, dusty ma- 
terials—anything that can be handled in up to 
21 cu. yd. detachable Dempster-Dumpster 
Containers . .. payloads up to 19 tons. Savings 
are tremendous! Take advantage of our free 
engineering service, which determines by fact- 
finding survey the cost cutting possibilities of 
this system in your plant. Dempster Brothers, 
Inc. 


packaged products. 


BROTHERS. 786 Shea Bldg., KNOXVILLE 17, TENNESSEE 


A 9 cu. yd. container for handling 





transportation 


Dual trailer temperatures 
aided by sliding separator 


Freezing section held at zero while rear com- 
partment is kept at 40°F 


Produce and frozen foods may be hauled at the same 
time in a refrigerated van in which freezing compart- 
ment is separated from cold section by a sliding parti- 
tion. Sliding on an overhead rail and with two side 
tracks attached to van walls, partition can be moved 
a maximum of 12’, that is 6’ forward of center and 





Frozen foods and produce are hauled at same time 
in this all-aluminum 34' van 


6’ backwards. Trailer cargo is protected by 6” of 
insulation all over. 

Two doors are provided, one at rear for back com- 
partment and another in the side for front compart- 
ment. Sliding nylon curtain at each door keeps warm 
air out when door is open for loading or delivery. 


(Refrigerated aluminum vans with sliding partition 


are built by Kingham Trailer Co., Dept. FP, 1409 © 


W. Hill St., Louisville 10, Ky.... or for more in- 
formation check 5885 opposite last page.) 


. .. you may be wonder- 
ing why you have been 
selected to receive it 
food regularly . . . without 
subscription charge. 


as you read 


processing | i. Editors explain on 


page 22." 
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113 EAST MAIN STREET 
MIDDLETOWN, CONN. 





When inquiring check 5886 opposite last page 
Look! 
no lubrication required 


“oN YLITE 
Wear Strips 


first and only self-locking 
railroad-type wear strip. 


containers, minimum cost of 
maintenance 


al or nylon chain 


e longer life to conveyors and 
chains 


@ easily installed by unskilled 
labor 


@ pays for itself in a few 
months 


FENCO, INCORPORATED . 
125 North Racine Ave., 
Chicago 7, Illinois. 





When inquiring check 5887 Opposite last page 


© no grease, no soap, no soiled | 





© works equally well with met- | 


Write for descriptive booklet 
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batteries daily 
... without 
a minute's downtime 


H OW do you change over 60 batteries daily for 
a giant fleet of industrial trucks in continual 24-hour 
use, without causing even a temporary break in pro- 
duction? Anheuser-Busch, operating the nation’s 
largest brewery, in St. Louis, .Mo., has come up with 
the answer. The solution involves a system of signal 
flasher lights, a speedy method of servicing the 2000- 
Ib cells, and a plan for closely coordinating men, 
batteries, and machines. 


The battery changeover system can best be described 
with a look at the company’s bottling, canning, and 
warehousing operation — an eight-story building 
some two blocks long and a block wide. Here, 20 
fork trucks, part of a fleet of about 60 trucks, are in 
steady use stocking inventory and filling orders. With 
a large floor inventory to be maintained and a con- 
stant flood of orders to fill, the trucks operate round- 
the-clock. Being in constant use, trucks call for bat- 
tery change each shift. While the battery can run 
more than eight hours without a recharging, it can- 
not run long enough to cover two full shifts. 


Here are the ingredients for the trouble-free recharg- 
ing system: a set of flasher signal lights, control 
board, schedule of battery changes, a hand truck for 
shifting batteries, and a stand-by fork truck for use 
as shuttle-truck. 


Here’s how it works: Electrician on duty maintains 


Non-stop operation of sixty electric fork trucks can 
cause heroic confusion in a recharging department. 
Anheuser-Busch, using a “basketball scoreboard”, is able to. . . 


recharge sixty 















a schedule by which he rotates batteries when they 
are ready for charging. Each truck has its own num- 
ber — so has each battery. At any time, the electrician 
can tell how long a particular battery on a particular 
truck has been in use. 


When a battery is due for a change, electrician flashes 
the truck number by means of a figuregram controller 





Built-in skids and L-shaped battery retainer make han- 
dling simple with fork lift 
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Bulk Handling of Fresh Vegetables and Fruits 
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oocin Generalift® 
Wirebound Pallet Boxes saves 
processors time, money, labor 


Food processors in all sections of the country are adopting bulk 
handling methods to save time...save money...reduce manpower 
needs,,..improve quality. Harvesting, handling, storing and unload- 
ing in Generalift wirebound pallet boxes are accomplished easily 
and quickly. Savings pay for pallet boxes in short ‘ 








EASIER, SPEEDIER HARVESTING 
Pallet boxes are loaded right in the field by 
mechanical or hand picking methods. Inspec- 
tion in the field and bulk unloading are fast 
and easy. Eliminate the need for bags, 
hampers or picking boxes. 
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Wirebound pallet boxes save valuable ware- 
house or yard space, add to effective storage 
capacity. Pallet boxes stack securely 3 or 4 
high. Each box holds its own load without 
crushing loads below. Construction insures 
adequate ventilation... permits use of every 
inch of space. 


















When operator's "number comes up", he heads for 
battery shop, where freshly charged truck is waiting 








a td 










similar to the kind used for flashing scores on ath- | oo 3 os TT rrr: 
letic scoreboards. The number is written out by elec- ue AL “ sessecuesst 


tric bulbs on both sides of signal boards suspended ' a 
. —_ . , Tbe rrete ee 
from the ceiling in the warehouse. There are three gnnnes Seal 
boards strategically placed so that driver is sure to 

spot his number no matter where he is working. 
























This sturdy wirebound pallet box is 
widely used for heavy bulk loads 
such as potatoes, cabbages, onions, 
cauliflower, oronges, grapefruit, mel- 
ons, etc. Outside cleats to prevent 
bruising. Takes loads to a ton. 


LESS HANDLING AND LABOR 


One man and a lift truck can do the work 
formerly done by many. No more crews of 
costly laborers to unload field trucks, to store 
and stack, to reload empties. Dockside bottle- 
necks eliminated. No need to handle count- 
less bags, hampers or picking boxes. 















This economical pallet box is ideal for 
lighter loads of such crops as carrots, 
beans, broccoli, lettuce, kale, spinach, 
etc. Handles from 700- to 1200- 
pound loads. New expendable 
Generalift pallet boxes also available. 


Standard Generalift Wirebound Pallet Boxes save 
extra handling, improve quality, minimize waste 


Find out today how Generalift wirebound pallet boxes can help you 
save time and money while improving _—! in your receiving 
and processing operations. Write today for the complete details 
and for prices. There’s no obligation, of course. 


Genetal Box 


1863 Miner Street, Des Plaines, ill. 
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(Continued on next page) 
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PROCESSING OPERATIONS IMPROVED 


Production lines are quickly and easily fed as 
pallet box loads go into the hopper. Simple 
unloading devices take the place of crews 
formerly needed to empty small containers to 
feed the production line. Quality is improved 
.-.there’s a minimum of waste. 
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Battery removal and replacement is mechanized by 
operator-led truck 
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in weeks... saves thousands of every year 


<4 ROLACODER twin-action markers 
..- for imprinting codes and lot numbers 
on 2 or 4 sides of cases simultaneously 
-+. Without requiring cases to be turned. 







Friction-driven ROLACODER 
markers do your marking auto- 
matically ...save cost of manual 
stencilling or stamping. Designed 
for easy do-it-yourself installation 
on existing conveyor lines, case- 
sealers, etc. They use quick- 
change rubber type or dies, hold 
8-hour ink supply. 


M& ROLACODER single-side marker for 
accurate spot imprinting of brand 
names, varieties, code-dates, lot num- 
bers on cases, cartons, fibre drums, 


Write for descriptive literature bags, etc. 





Automatic 

_ADOLPH GOTTSCHO, INC. | coninc, MARKING, 
Dept. V, Hillside 5, N.3 IMPRINTING 
a veee* | MACHINES 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 
When inquiring check 5888 opposite last page 





MEYER BLOWERS (Pneumatic Separators and 


Classifiers). Correctly designed, engineered 


y 


dust, splits, husks, twine, shaff, / 


and manufactured to efficiently remove 


~ nut shells, and other 
foreign objects lighter than 
the density of the material 

being cleaned, such as walnuts, 

pecans, almonds, filberts, 

brazil nuts, and others; 
also rice, peas, beans, 
corn, coffee, garlic, spices, 
seed, dried onions, and many 

other products requiring . 


cleaning and separating. 


REQUEST BULLETIN: [_] Vibra-Flex Conveyors [] Vibra- 
Flex Feeders [] Vibra-Flex Tables [] Bucket Elevators 
(0 Pecan, English Walnut, Almond, Brazil Nut and 
Filbert Shelling Equipment. 


3528 : ' 
Fredericksburg Road _— ane om Bang , 


tn ei YER MACHINE CO. 


PErshing 4-5151 Designers and Manufacturers of 


Conveying and Processing Machinery" 





When inquiring check 5889 opposite last page 


Low-cost marking attachment pays for itself 


materials handling 


Battery Recharging System 
(Continued from preceding page) 


When his “number comes up”, the driver completes 
the trip he may be making, then heads for the bat- 
tery department. There, waiting for him, is another 
fork truck with fully charged battery. He picks up 
the new truck and is ready for work again. 

The electrician immediately begins servicing the truck 
left with him. Batteries are handled by a one-ton 
capacity, operator-led fork lift truck. A recently 
charged battery is taken from the charge rack and 
promptly put back on the waiting fork truck. This 
truck then becomes the new stand-by and is ready 
to go into action as soon as the next truck comes in 
for servicing. 


Operation takes only minutes 


Whole operation takes only minutes. Before the 
operator-led truck was used, the one-ton batteries 
were laboriously — and somewhat perilously — 
pushed by hand off the truck’s battery compart- 
ment onto a portable table. Battery was then 
pushed along table’s conveyor rollers to the re- 
charging rack. Getting a charged battery back on 
the truck involved reversing the above procedure 
— a cumbersome and time-consuming business. 


Some slight modification had to be made on the 
battery and battery compartment to enable change- 
over to be made under the new system. Normally, a 
battery sits flush on the floor of the battery compart- 
ment, leaving no room for forks to be inserted. 


This was solved by welding two steel channels on 
the bottom of all batteries — thus equipping them 
with “built-in’’ pallets. The holding clips or stops 
which keep the battery in place had to be removed 
from one side of the compartment so that battery 
could be lifted out. In their stead, an L-shaped sec- 
tion was installed at compartment’s base to keep the 
battery secure. Forks need only lift a few inches to 
clear cradle. 


Changes made throughout day 


Flasher lights are the most recent innovation in this 
system. Previously, all 20 trucks had to be serviced in 
a single hour, during the staggered lunch periods. 
Now, of course, changes can be made throughout 
the day. 


(Transtacker hand-operated fork lift truck is manu- 
factured by Automatic Transportation Co., Div. of 
Yale & Towne Mfg. Co., Dept. FP, 149 W. 87th 
St., Chicago 20, Ill. . . . or for more information 
check 5890 on form opposite last page.) 


(Flasher scoreboard light is a product of General 
Electric Supply Co., Subsidiary of General Electric 
Co., Dept. FP, 2653 Locust St., St. Louis 3, Mo... . 
or for more information check 5891 on form oppo- 
site last page.) 














Cleveland's RC-5 —- a new quiet, 
light-duty electric vibrator 


@ IT'S QUIET 


@ DEVELOPS 275 LBS. OF CENTRIF- 
UGAL FORCE 


@ ALL ELECTRIC 


@ OPERATES ON LESS THAN .5 
AMP. ON 220 V. 


Compact design for light duty on 
bins and hoppers, chutes, tubes, and 
other storage facilities for bulk ma- 
terials. Prevents bridging, plugging 
and arching — eliminates proces- 
sing delays. 


Write for detailed information and 
prices. 


Air or Electric 
Portable or Permanent 
Silent or Standard 


THE 


*CLEVELAND 
TL: 


COMPANY 





2818 Clinton Ave. * Cleveland 13, Ohio 


When inquiring check 5892 
opposite last page 
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conveyor 
systems 


Only WEIGHING COMPONENTS 
offers a packaged unit that: 








Fits your present or pro- 
posed conveyor system 
with little if any modifi- 
cation. 


Responds only to verti- 
cal weight—not affected 
by side - thrust, load 
placement or pile-up. 


Measures rate and/or 
totalizes. 


Offers high sensitivity 
with rugged simplicity. 


Has automatic tare 
weight adjustment. 


Electrical or pneumatic 
operation—your choice. 


Use for indicating, re- 
cording and/or control- 
ling... 


Highest accuracy — no 
knife edges, levers or 
springs. 


Lifetime construction. 


10 Safe for all locations. 


AUGUST 
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Full information available. 
Send for Bulletin 11. 


WEIGHING & CONTROL COMPONENTS, Inc. 
64-G Fulmor Ave., Hatboro, Pa. 
When inquiring check 5893 
Opposite last page 





Discharges conveyor belts 
from intermediate points 
on horizontal run 


veyor. 


By changing drive mechanism from shaft to chain 


With belt carriers removed, wheels and rail brakes 
are visible 


transmission, the tripper not only clears 45° and 
35° grain-type idlers, but also keeps headroom re- 
quirements to a minimum. 





A self-propelled unit, it has a manually operated 
friction drive which allows travel against and with 
direction of belt travel. There is a choice of left- or 
right-hand operation. 

(Belt conveyor tripper style 4¢55 is built by Ste- 
phens-Adamson Co., Dept. FP, Aurora, | 
| check 5894 on form opposite last page. ) 


ee 





Foreign?" 
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materials handling 


Tripper, accommodating long center roll, deep- 
troughing idlers, is designed primarily for grain or 
similar conveyors. Loaded belts are discharged from 
any intermediate point on horizontal run. of con- 




























—the gas truck that does more work 
because it spends 
more time on the job! 


here’s why... Every step in the design of the new Baker “FG” 
gas fork truck was aimed at this end result: Maximum dependable and 
efficient performance, and longest life. The power plant, for example, 
is a heavy-duty gas engine designed expressly for rugged industrial 
truck service, power rated to truck capacity and geared to operate at 
optimum RPM. Compact rigid power train without troublesome 
universal joints...split clutch housing for better accessibility...single 
oil supply for entire assembly... full-floating, self-energizing, self- 
equalizing hydraulic brakes with one-point adjustment... these are 
a few of the features that mean more time on the job. 


Our confidence in the “FG” is backed by a full 6-months’ warranty 
—the only gas truck offering this protection. Capacities up to and 
including 6000 pounds. Write for specific bulletins. 








THE BAKER-RAULANG COMPANY 
1221 West 80th Street © Cleveland 2, Ohio 





A subsidiary of Otis Elevator Company 





handling equipment 


When inquiring check 5895 opposite last page 
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Typical AiroViber 
vibrator installation 
to keep bulk 
materials moving. 


Low cost AiroViber speeds 
movement of bulk materials 
by trouble-free vibration 


Operates quietly, effectively in wide range of temperatures; 
requires no maintenance 


Trouble-free — External vibration for 
effective movement of bulk materials in 
loading, unloading, moving, packaging, 
processing, grading or separating is now 
available to you in the low cost AiroViber 
vibrator. Simple design of AiroViber 
involves only one moving part and ends 
necessity of down time for periodic main- 
tenance or lubrication. It also includes a 
noise reducing design that eliminates 
annoyance of sounds often experienced in 
ordinary types of vibrators. 

AiroViber’s one-moving-part construc- 
tion assures you of continual operation in 
wide range of temperatures. It will also 
start and operate at all times and is not 
affected by humidity. 





i Pi ticc 


AiroViber's simple design 
assures trouble-free vibration. 


How It Operates 


Vibration necessary to keep materials 
from jamming, arching or hanging up in 
bins, hoppers, chutes, feeders .. . is created 
by the AiroViber vibrator through action 
of a single heavy steel ball blown by com- 
pressed air around a hardened and ground 
steel track in the housing. A strong cen- 
trifugal force developed by the weight of 
the ball is then transmitted by the vibrator 
through its mounting into the object 
being vibrated. 


Installation Is Easy 


Because of its simplified design, AiroViber 
may be installed quickly and easily. And, 
since no upkeep is required, you can install 
this vibrator in hard-to-get-at locations... 
fully confident that it will operate for a 
long time without lubrication or main- 
tenance. Special line oilers or air filters 
are not needed ... merely hook up an air 
hose large enough to deliver air specified 
for the unit you select. 

Find out how AiroViber vibrators can 
save you money and time in moving bulk 
materials. For illustrated literature and 
address of nearest distributor, write Viber 
Company, 726 South Flower St., Burbank, 
Calif., Dept. 9C8. 





VIBRATORS SINCE 1931 


When inquiring check 5896 opposite last page 


54 





materials handling 


Swivel caster made rigid 
by twist of pin 


By means of a caster-positioning 
swivel caster can become 
rigid merely by the turn of a 
special pin. When pin is moved, 


lock, 












Caster position swivel 


cam-operated plunger enters a 
special notch in the yoke base of 
the caster rig and sets the caster 
in a rigid position. Another 
simple twist of the pin releases 
the plunger. 


(Casters with position swivel 
lock are available from The 
Rapids-Standard Co., Inc., Dept. 
FP, 342 Rapistan Bldg., Grand 
Rapids 2, Mich. . . . or for more 
information check 5897 on form 
opposite last page.) 


Multiple belt conveyors 
for light or heavy duty 


Single, double, triple and multi- 
ple belt conveyors are illustrated 
and described in 4-page bulle- 
tin. Views show actual applica- 
tions such as carrying heavy 


potato bags and conveying 
packaged foods of relatively 
light weight. Diagrams and 


close-up photos show how ad- 
justments are easily made to 
accommodate containers of dif- 
ferent sizes and to meet require- 
ments of special packaging 
operations. 


Bulletin on Doughboy belt con- 
veyors is issued by Doughboy 
Industries, Dept. FP, New 
Richmond, Wis.’ When inquir- 
ing specify 5898 on form located 
opposite last page. 








HOW 
DO YOU 
SELECT 

A ROLLER 
CONVEYOR? 


| 7 


1” dia., 14 gauge steel 
roller, Y%' hex axle, 
angle frame. 
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‘ey ie yy 


Uae 


BUSCHMAN features a complete 
range of roller diameters, from |" 
to 34”... wide selection of bear. 
ings to “fit individual Operating 
conditions . . . choice of frame 
types and sizes . . . widths and 
centers of rollers to specifications, 
To be sure the conveyor will do 
your job best — 


LET A BUSCHMAN 





















& 


FOR Less 


formed channel frame. 


ENGINEER RECOMMEND! 
: (No obligation, of course) 
2, ting 16 gause ae! Write today for 
‘ 


Catalog No. 60 









re Lhd 
. 


C-146-EWB 
32" dia., 5/16” wall |THE E. W. BUSCHMAN COMPANY 
steel roller, 1-1/16 hex $ 
axle, structural channel {| 4411 Clifton Avenue ¢ Cincinnati 32, Ohio 
frame. i REPRESENTATIVES IN PRINCIPAL CITIES 


When inquiring check 5899 opposite last page 


Screwhitl 


FITS RIGHT INTO 
YOUR PRODUCTION LINE... 


= ies Ihe lean Fas¥ 
Poe hao Pc 


TOTALLY ENCLOSED 

© SYNCHRONIZED FLOW 

e CONVEYS HORIZONTALLY, 
VERTICALLY OR ON ANY 
INCLINE 

© DUST-TIGHT, MOISTURE PROOF 

© QUICKLY ACCESSIBLE 

e NO CHOKING OR DEGRADATION 



























Screw-Lifts are tremendous time, labor and money savers 
because they can be installed to synchronize with your 
handling methods and convey anywhere without need 
of manual labor. They will take any free-flowing bulk 
material from receiving hopper to storage, or to process- 
ing machines, thence back to storage or packaging. Ex- 
clusive patented construction assures tetelibetiee opera- 
tion. 


Write for Forms M-500-2 and M-600-2 


Se ew Conveyor Coy, LIED | 


ia)\ SANTA CLARA, CALIFORNIA 


MEESCEE Ea et . = ete ee | 
When inquiring check 5900 opposite last page 
FOOD PROCESSING 
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Assembler builds unit loads 
directly from conveyor 


Machine illustrated automatically assembles car- 
tons or cases coming from conveyor lines in unit 
loads of desired size and shape. Loads may be in 
interlocked or non-interlocked pattern. Number 
of tiers in each unit load may be varied as re- 





Assembles cases for palletless handling; works on air, 
hydraulic, or electrical circuits 


quired. Loads may be carried on conveyor, picked 
up by clamp-type trucks, or placed on pallets. 


Selector switch control mechanism of several types 
or automatic sequence controls for automatic varia- 
tions of load sizes can be furnished. 


(“Unitizer”” unit load assembler is a development 
of Standard Conveyor Co., Dept. FP, North St. 
Paul 9, Minn... . or for more information check 
5901 on form opposite last page. ) 


Electro-magnetic clutch eases load 
on refrigerated truck compressors 


Doesn't slip or coast; needs no adjustment 


An electro-magnetic clutch makes it unnecessary for 
belt-driven truck refrigerating compressors to run all 
the time. Automatic control is achieved by thermo- 
static control wired to the clutch. Advantages include 
“free-wheeling” of the compressor drive clutch when 
cooling is not required, reduction of load on the 
power source, increased service life, and more precise 
control of temperature. There is no slipping or coast- 
ing. There are no ratchet teeth, notches, or lugs to 
engage and clearances to take up, and no adjustments 
are needed. 


(Electro-magnetic clutch is built by Warner Electric 
Brake & Clutch Co., Dept. FP, Beloit, Wis. . . . or 
check 5902 on the convenient Reader Service slip 
which is located opposite last page.) 
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Model PAL 






WALKIE or | 
SMALL RIDER 


OTO-TRUC 
Builds Both! 


Moto-Truc builds the largest, 















PALLET TYPE—For horizontal 
movement of loads on pallets. 
Both standard and extra short 
models available. 







Model PAL-R 






line of walkie and small 


world. The sheer simp 
Model MPT-R 
PLATFORM TYPE—For transport of 
skids, skid boxes, bins, etc. A variety 
of platform sizes are available. 






power packed trucks insures outstanding han 






+ 


dling performance at minimum operating ¢ 












You can count on finding just the rig! 


truck for your handling job when you come 
to Moto-Truc. In addition to those m 


illustrated, the line includes tractors 


trucks and many special models. S« 
sure you have full information send f 
copies of these latest catalogs . 


WRITE TODAY 
and engineering details on all Moto-Trucs 


Get capacities, dimensions 


“Walkie’’ Trucks—Bulletin 56W 


Rider Trucks Bulletin 56R 





Model EF 











OUTRIGGER TYPE—For high tier- 
ing loads on pallets. High platform 
trucks for stacking skids are also 
available. 





COUNTERBALANCED 
TYPE—For high stacking 
operations. Built with tilt , 
and with or without tele- i 
scoping uprights. ; | 


“Walkies” and Ride-A-Man Trucks 
















Model EF-R 







& 


ea | 


Largest exclusive manufacturers of 














1988 E. 59th St. Cleveland 3, Ohio 






Pallet... Platform ... Hi-Lift Truck 







Representatives in Principal Cities 







When inquiring check 5903 opposite last page 












PACKAGING 
VIEWPOINT 


What's new in products and package design . . . 
a pictorial presentation . . . 





Ready-to-use pancake batter... 


. . is now being marketed in New York City by Cantrell & Cochrane Corp., with plans under way 
for national distribution. Batter comes complete in paper carton, ready for pouring on hot griddle. 
Product sells retail for about 35c, makes about 24 three-inch pancakes. It can be kept in refrigera- 
tor about three weeks, is dated for last satisfactory date of use. Future plans include home delivery 
by dairies, in addition to present retail grocery distribution, 


56 







Three foil laminated cartons... 


. .. called "Make-A-Pan" have been developed for heat-and-serve items. No. 50 style is intended 
for semi-liquids, such as chop suey, meat and gravy, etc. Withstands 425°F for half an hour with 
many products. No. 55 style is intended for precooked chicken parts, fish sticks, etc., opens into 
tray for convenient use. Two-sided foil laminated carton incorporates features of both, has double 
foil protection for high heat products—carton withstands 475°F for 45 minutes with many prod- 
ucts, Cartons are offered by Marathon Corp., Dept. FP, Menasha, Wis. . . . or for more informa- 
tion check 5904 on form opposite last page. 





. — bod eT 7 7: 
rf Fate hee 
: f ey ta Leds 


> mer! Aa 
3 Scat “4 
meee 8 - eas an 
AGHETTE sree 
SPRUCE SEASOMINES % 
SEASONING CWA ROW 










SPECIAL 
SEASONINGS 


cHILl-RONL 


SPAGHETT, 
SRUCK 
SERCO 







a 
Seasonings in foil pouches... 


are included in the chili-macaroni and spaghetti dinners marketed by American Beauty 
Macaroni Co. Seasonings are powdered, are mixed with additional ingredients to prepare, accord: 
ing to recipe on package. Envelopes are of .00035 aluminum foil, on which | mm polyethylene s 
extruded. Foil ig by Aluminum Company of America, Dept. FP, 1501 Alcoa Bldg., Pittsburgh 19 
Pa. Packages are printed by Milprint, Inc., Dept. FP, 4200 N. Holton St., Milwaukee |, Wis. 
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Chinese bean cake... 


.. is offered in a new jar by Quong Hop & Co. in San 
Francisco. Paper label has been replaced by ceramic label, 
which will not fade, tear, or show water stains. Bean cake, 
made from soy bean flour, is used as seasoning for other 
dishes, or as hors d'oeuvre on bread or crackers. Jar and ap- 
plied color label are made by Owens-lllinois Glass Co., Dept. 
FP, 14th & Adams St., Toledo |, Ohio. 


Change in crown size... 


tee has been made by shortening the metal skirt. Saving in 
side metal should provide greater economies to bottlers. 
Crown seals just as well, has same thickness plastic liner as 
standard crown. Changeover to new crown requires only 
minor modifications in bottlers’ equipment. Crown is develop- 
ment of Bond Crown and Cork Div., Continental Can Co., 
Dept. FP, 100 E. 42nd St., New York 17, N. Y. 





Frozen chicken livers in flexible pouch... 


. +. are being distributed in the south by Sunnyland Pack- 
ing Co. of Thomasville, Ga. Film for package is polyethylene- 
cellophane combination, with face printed in three colors. 
Combination provides greater resistance to breakage, already 
borne out in early trial of product. Package is supplied by 
Dobeckmun Co., Dept. FP, 3301 Monroe St., P.O, Box 6417, 
Cleveland |, Ohio. 





Screw-type aluminum dairy cap... 


. - is now being used on all bottled milk at Sanitary Farms 
Dairy, Inc. in Erie, Pa. Slight twist of finger removes cap, also 
replaces it with effective seal. Foil for caps is supplied in 15 
lb preprinted coils of .0035" thickness. Caps are made at 
dairy, as needed, on machine made by foil supplier, Aluminum 
Company of America, Dept. FP, 150! Alcoa Bldg., Pittsburgh 
19, Pa. 
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Frozen, ready-to-bake pie crust... 


. made by Armstrong Frozen Pie Crust Co. in Hohenwald, 
Tenn., is now sold in this brown and gold lithographed carton. 
Long shape conforms to width of rolled out dough. Distribu- 
tion is currently throughout southeastern states. Product is 
sold in grocery stores either frozen or refrigerated. Carton 
is supplied by Milprint, Inc., Dept. FP, 4200 N. Holton St., 
Milwaukee |, Wis. 


‘ 


Christmas butter wrapper... 


. .. has been designed for holiday use by creameries. Wrap 
is lithographed in three colors, can be used alone or as sec- 
ond wrap. Available, with or without name of creamery, from 
Paterson Parchment Paper Co., Dept. FP, Bristol, Pa. ... or 
for more information check 5905 on form opposite last page. 
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How do you want 
your products packaged? 


Automatic CAMPBELL WRAPPER packages bakery products 
like these to meet specific marketing problems 


CAKES AND PIES 


Single or Multiple Units — One or more 
high; single, double or multiple rows; stack 
flat or on edge. Restaurant and resale packs 
are wrapped with equal ease and high speed. 
Regular or Irregular Shapes — Make little 
difference to this versatile wrapper. All, wrap 
with eye appealing attraction 
to spark impulse sales. 


Preserve Oven Flavor — Pro- 
long shelf life and increase 
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sales with positive, sealed-in taste and freshness. 
Reduce Loss—Wrap without crushing, cream 
filled cakes and pies or without breaking crisp 
crackers and cookies. Minimize dealer com- 
plaints and returns. 

Increase Production—Wrap from 100 to 300 
packs per minute with one person machine 
operation. Save money by greatly reducing 
material costs. Write for complete information 
today. 


FREE—Brochure and general 
catalog are yours for the ask- 
ing! Simply write on your + 
company letterhead. 










Manufacturers of Aniline and Gravure Presses, Folders, Interfoiders 






Laminators, Waoxers, Embossers, Slitters, Sheeters, Roll Winders, Pack 


aging Machines, Crepers and Tissue Converting Units. 
9 


When inquiring check 5906 opposite last page 
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This installation features 16 runs. Women disperse lemons among pockets for 
wider, more even distribution. Sorting for quality and size varies with individual 
plants and is done by hand, mechanically, or electronically 


For more effective product 
identification, new stamping machine .. . 


brands non-round fruit 
automatically 


. . inks “Sunkist” on lemons in 44 packing houses 


For the first time in the history of the citrus 
industry, lemons are being stamped with 
brand names at Sunkist Growers packing 
houses. Because of their non-round shape, it 
has not heretofore been possible to brand 
lemons in the manner of oranges and grape- 
fruit. Now, however, through the develop- 
ment by Sunkist’s field department labora- 
tories of a positioning device, located ahead 
of a stamping mechanism, lemons are 
cradled individually, then branded. 


Each machine consists of an inclined roller 
conveyor with a stamping device built over 
the upper end of the elevator. Elevator is 





made up of two strands of Moline chain, to 
which pin attachments, ground to a smooth 
finish, are fastened on alternate links. The 
pins carry aluminum rollers horizontally be- 
tween the chains. Rollers have rubber rings 
set at 334” intervals, dividing the elevator 
into separate runs. Spacing the rubber rings 
provides an endless series of pockets to 
position the lemons and carry them through 
the stamping process. For the Sunkist op- 
eration, machines were built with either 
eight or sixteen runs. 


Over the upper shaft of the elevator is a 
sponge rubber roller with four die stamps 
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Photo shows a lemon being stamped by sponge rub- 
ber roller, inked for the process by a ribbon con- 
tained in a steel tube atop the machine 


inserted above each run. Roller and elevator opera- 
tion are synchronized so that one stamp presses onto 
the pocket and stamps the lemon as it rests securely 
between the rolls. Each die is freshly inked between 
each stamping operation. Once the stamping is fin- 
ished, the lemons are placed automatically in newly 
designed fiberboard cartons. 


Machines were installed in 44 Sunkist packing houses 
in time for the 1956 marketing season. Details of the 
machines were modified to meet the conditions ex- 
isting in each plant. 


No more tissue wrap 


Trademarking machine for lemons became necessary 
as a result of the adoption of automatically filled 
fiberboard shipping cartons. It had been the practice 
to tissue-wrap the fruit, with the brand identification 
carried on the tissue. With automatic packing, the 
tissue wrap was discontinued, and it became neces- 
sary to identify the fruit to the consumer. Machines 
provide for product identification without the neces- 
sity of a tissue wrap. 


In addition, lemons are among the fruits and vege- 
tables being prepackaged increasingly, for the retail 
trade, in transparent bags and various kinds of car- 
tons. Sunkist’s lemon stamping machines provide 
complete trademarking for this type of packaging. 


(Stamping machine, developed by Sunkist Growers 
field department laboratories, was built by Griffith 
Equipment Co., Dept. FP, 4503 Alger St., Los 
Angeles 39, Calif... . or for more information check 
5907 on form opposite last page.) 


(Moline No. 52 chains with D-5 attachments are 
manufactured by Moline Malleable Iron Co., Dept. 
FP, 4221 Fauntleroy St., St. Charles, Ill... . or for 
mote information check 5908 opposite last page.) 
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Polyethylene packaging designed and 
supplied by Central States Paper & 
‘ Bag Co., St. Louis, Mo. 

‘There is no question, of course, that film made of BakELiTE Polyethylene has 
upped our sales considerably,” declares T. W. Clark, president, E] Ranchito, Zillah, 
Washington. 

“Keeping the proper moisture content of tortillas is vital to maine, them fla- 
vorful. This is just what the polyethylene bags do. The groceryman likes them 
because he doesn’t have to worry about the freshness. In that way we can be sure 
that we have a guaranteed product.” 

Whether you market tortillas or practically any other processed or fresh foods, 
packaging can be the key to freshness and bigger sales. You can help assure a 
“guaranteed” product if you contact your local packaging supplier today for all 
the details on packaging in film made of Bake.ireE Brand Polyethylene. 


It pays to package in film made of BAKELITE 


BRAND 


Polyethylene Plastic 







BAKELITE COMPANY 
A Division of Union Carbide and Carbon Corporation [qq 
80 East 42nd Street, New York 17, N. Y. 


The term BakELITE and the Trefoil Symbol are registered trade-marks of UCC 


When inquiring check 5909 opposite last page 
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Pfaudler Outsert Applicator attaches message to your package, auto- 
matically. Eliminates costly hand labor. Places outfold accurately. 
Becomes part of production line, between labeler and casing machine. 


Now you can 


Outsert Leaflets 


on packages like this 


without hand labor! 


Revolutionary new machine attaches 
recipes, contest rules, coupons, etc., 
automatically—up to 220 per minute! 


To bring you the sales advantages 
of outside message attachment, with- 
out slowing down your production 
line or using costly hand labor, 
Pfaudler has perfected the fast- 
action Outsert Applicator, Model 
OA-3MC. 

This efficient machine puts your 
message precisely where it belongs 
on your package. There’s no chance 
of sloppy hit-or-miss location of the 
outfold covering your brand name 
or trademark, as often happens with 
hand labor. 





THE PFAUDLER 


co. 

































Up to 220 containers per minute 


The Pfaudler Outsert Applicator 
attaches your consumer messages to 
all cylindrical containers of plastic, 
glass, paper or metal—254” to 714” 
in length, 114” to 614” outside diam- 
eter. (Special designs are possible 
for containers outside these limits. ) 
Speed varies slightly with container 
size. 


Fits right into production line 


The unit fits readily into most pro- 
duction line setups, requires only 
four square feet of floor space. There, 
it works in continuous operation, 
gripping free rolling containers from 
your labeling machine and forward- 
ing them, with leaflet accurately 





attached, to the casing machine, 
ready to pack and ship. 


Low maintenance 


Advanced design and careful selec- 
tion of materials give you a durable 
machine, capable of long continuous 
runs. And there are no delicate 
mechanisms to fail. 

If you’re interested in the sales 
advantages of outserts for your prod- 
uct, simply forward a sample labeled 
container with outsert affixed cor- 
rectly. Pfaudler engineers will ana- 
lyze your requirements and send 
you full information. Or, if you pre- 
fer, write for Bulletin 933. There’s 
no obligation, and you’re the one to 
benefit. 





ROCHESTER 3, N.Y. 






When inquiring check 5910 opposite last page 
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Individual cheese slices . . . 


automatically sealed in 
continuous strip of film 


easily cut off in any multiples, 
folded in compact accordion package 


Ingenious packaging method individually wraps 
slices of cheese in a strip of film that includes 
perforations for easy separation of each portion. 
Slices then fold in accordion style and may be 
bound with colored film tape, suitably printed. 


Operation is performed by the two machines illus- 
trated, which coordinate smoothly. The slicing 
machine and the packager operate from a common 
drive, assuring constant synchronization. Drive is 
by 14 hp motor. 


Production sequence is as follows: Two loaves of 
cheese are placed on feed table and clamped in 
place. As machine starts, slicer works in usual 
manner. Two slices are cut at one time. Conveyor 

























Slicer deposits cheese at uniform intervals on moving 
lower web of film 






FOOD PROCESSING 

























chai 
chee 
the . 


The 
vey 
mot! 
upp* 
rolle 
and 
as tl 
lowe 
web 
to it 
then 
space 
pock 


As t 
seali 
with 
are 1 
can | 


ples 


(Mo 
Wra 
St., 
about 
check 


Com 
liste 


Mark 
Chem 
marke 
thoug 
recent 


flexib 


Highl 
of ma 


-0C 





Regen 
cellu 
(Cel 
MST 


Polyest 


Cellulo 
aceté 
Vinylid. 
(Sare 
Styrene 
Polyeth 


Study 
cal Cc 


AUGUs 





so e 


bi ets 


IG 








AUGUST 1956 


packaging 


chain transfers them to fly fingers, which strip the 
cheese slices from the conveyor and deposit them on 
the lower web of packaging film (see photo). 

The lower web, in effect, acts as a moving con- 
veyor. The film is pulled ahead by the continuous 
motion of the sealing rollers through which both 
upper and lower webs have been fed. The sealing 
rollers are geared to synchronize with the slicer 
and pull the lower web at a uniform rate. Thus, 
as the cheese slices are cut and deposited on the 
lower web, the spacing is kept uniform. Top 
web of film is brought down on cheese just prior 
to its approach to sealing rollers. Both webs are 
then drawn through with the cheese between, and 
spaced correctly with respect to the cavity, or 
pocket, formed by the sealing rollers. 


As the cheese slices emerge from other side of 
sealing rollers, they are sealed on all four sides, 
with a tear notch on each package. Tear notches 
are incorporated in sealing rollers. A cut-off knife 
can be set to cut off individual packages or multi- 
ples in any quantity. 


(Model UPC-1 Cheese Packager is available from 
Wrap-ade Machine Co., Inc., Dept. FP, 83 Valley 
St., Belleville, N. J... . or for more information 
about manufacturer’s product, reader may simply 
check 5911 on form opposite last page.) 


Comparative costs of films 
listed in market study 


Market study issued early this year by Monsanto 
Chemical Co. describes place occupied in current 
markets by polyethylene. Study indicates that, al- 
though many specialty films have been introduced 
recently, polyethylene is still the ““workhorse’’ in the 








a0! packaging field. | of Continental Can Company, a recognized leader in packaging. 
Highlight of this study is table of comparative costs | 
of major films now on the market: 
Through the medium of foil containers, Cochran Continental will 
-0015 gage Price /Ib Sq in/Ib Cost/1000 . : * : 
(approx) = nae in bring new creative merchandising ideas to you. 

Regenerated 

cellulose 59 13,000 .0453 

(Cellophane) 

MST 
Polyester film 2.25 15,000 .1500 

(Mylar) 

Rubber 1.21 15,800 .0766 

hydrochloride 

(Pliofilm) | e 
Cellulose 85 14,500 .0586 fal 

iets ocnranm tonrinen 
Vinylidene 93 11,000 0845 | 

(Saran, Cryovac) CONTAINER CORPORAT-ION 
Styrene 98 17,600 .0557 
Polyethylene 56 20,000 .0280 


Louisville, Kentucky 
Study was issued by Plastics Div., Monsanto Chemi- 
cal Co., Dept. FP, Springfield, Mass. 
When inquiring check 5912 opposite last page 





To meet the challenge of new packaging frontiers, a new Company, 
Cochran Continental Container Corporation,has been formed. 


This vital forcetin the design and manufacture of aluminum rigid 
foil containers has combined the facilities of the Products 


Division of Cochran Foil Company and the research and technology 
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‘* Another product safely shipped in. Inland ‘protection-eered’* containers’ 






Fills, seals plastic 















































squeeze bottles 
Filler for upside-down squeeze-to-use plastic bottles 
also heat-seals them—at speeds up to 180 containers - 
per minute. Aluminum holders support the inverted 
plastic bottles, and handle them as- easily as con. 
ventional containers. Inserts for these holders allow 
machine to handle several different bottle sizes. 
Ail 
m 
Ex 
an 
es] 
sli 
Pp 
po 
Straight electric heating element seals bottles wi 
are 
Sealing unit consists of a straight electric heating po 
element discharging to a rotary patter and ejection lo 
unit. Lotions, creams, and various liquids (as sac- - 
charin solution) can be filled with the unit. . 
e 
(Horix filler and heat sealer is manufactured by dis 
Horix Mfg. Co., Dept. FP, Corliss Station, Pitts- 
burgh 4, Pa. Check 5914 opposite last page.) Ac 
pai 
ba: 
4q 
pre 
Ty 
FILLING A SWEET ORDER 
In protecting the flavor and purity of jellies, fillings and _special-lined pails. This way, there can be no doubt that 
toppings in transit, Inland “‘protection-eered”’ containers _the products will arrive at their destinations every bit 
really deliver the good(ie)s! Take the case of H. A. as pure and flavorful as the moment they left the plant. 
Johnson Co. and its Murray Co. Division, 80 years Inland can design a lining to handle any kind of food 
producers of quality food products for the bakery, con- _ product sold. In literally hundreds of cases, Inland lined 
fectionery, and ice cream trades. They produce not only containers have provided the answer to shipping pro- *w 
jams and jellies, but just about every kind of sweet- blems while reducing handling costs. The Inland Steel I 
toothsome filling to add an extra touch tosweet romance. Container representative will be happy to help solve your . 
After preparing their products with painstaking care, container problems. Write Bob Boecher, Dept. 318B. has 
it’s only natural that Johnson ships them in Inland ‘the right container, with the right lining for your product tea 
pur 
arti 
Full line of steel and stainless steel shipping containers, including 
galvanized and heavy duty ICC drums. Need more data .. ? Por 
ac 
Pe INLAND STEEL CONTAINE K COM PANY For your convenience, FOOD PROCESSING on 
NLAND has added an alphabetical listing of all new me: 
seeio of Inland Steel Company, 6532 South Menard Avenue, industrial literature — catalogs, data sheets, ave 
icago 38, Illinois * Plants: Chicago, Jersey City, New Orleans, ; aan i is i , to its G 
Tisalind ond Gresnulile “Ohio bulletins, etc. discussed in this issue , sg 
- regular ‘‘quick-locator’’ directory, found in he 
this issue on page 94. Car 
che 
el 
When inquiring check 5913 opposite last page AUG. 
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Have you wondered why you receive 
this magazine, FOOD PROCESSING, 
without subscription charge? 


Renn 


Or maybe you have wondered why 
the format of FOOD PROCESSING 


is so unusual? 


Read what the Editors say on page 22. 


_ Film's high resistance to gas, air, 


moisture utilized in vacuum pouches 


Extremely high resistance to transfer of gas, air, 
and moisture is featured in film vacuum pouches 
especially suitable for packaging frozen meats, 
sliced luncheon meats, sliced cheese, and similar 
products. Reduction in gas transfer rate is made 
possible by treating the base polyethylene film 
with certain other non-toxic materials. The pouches 
are described as having advantages of laminated 
pouches plus their own distinctive features. The 
low transfer rate encompasses nitrogen, carbon di- 
oxide, and oxygen, as well as water vapor. The 
rate is maintained even where moisture, or con- 
densation, is apt to occur on film, as in refrigerated 
display cases. 


Accompanying table shows how this film com- 
pares with other films in tests at room temperature 
based on the amount of gas transferred per 100 
sq in of film per 24 hours per one atmosphere 
pressure differential across the film. 


Carbon 
Type of Film Nitrogen Oxygen Dioxide Air 
Plain 
polyethylene 


(untreated) 147.9 44 99 
MSAT Occ 344.0cc 899.0cc 149.0cc 


cellophane* 32.0cc 43.0ce I11.0cce  35.0cc 
Cryovac 
pouch 3.lece Il.lee 27.1 ee 5.l cc 


*With moist gas at high relative humidity 


In addition to low transfer rate, the pouch film 
has great flexibility and high contact clarity. High 
tear strength property is indicated in tests in which 
punctures were deliberately made with a sharp 
article. Such punctures did not grow. 


Pouches are available in a large range of sizes, and 
a complete selection of pouch processing equip- 
ment to fit requirements of users is under develop- 


ment, with the first of these machines already 
available. 


(Cryovac Vacuum Pouches are a development of 
The Cryovac Co., Div. of W. R. Grace & Co., 
Cambridge 40, Mass. . . . or for more information 
check 5915 on form opposite last page). 
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Colored stripes 
that roll on dry 


Whether it’s coding a pipeline, or decorating a container, 
“Scotch” Brand Plastic Tape in colors does it faster, better, 
more inexpensively. This tough, stretchy tape sticks at a touch 
...conforms to any surface. It resists vapor and moisture, 
including acids, alkalies, greases, salts, and most solvents. Eight 
colors: red, green, black, orange, blue, yellow, white, brown. ..a 
variety of widths. Ask your regular tape distributor about 
“Scotch” Plastic Tape in colors! 


PLASTIC TAPE . . . one of more than 300 pressure-sensitive tapes 


REG. U.S. PAT. OFF. 


for industry, trademarked . . . +s Cc OT Cc K 


BRAND 












Look what you 


can do with them! 





cy 
|S 


IDENTIFY contents of pipes and 
fluid lines. Eight colors and: various 
widths of ‘Scotch’ Brand Plastic 
Tape permit hundreds of taped code 
combinations. 





SEAL and decorate bottles, cans, 
jars with “Scotch” Plastic Tape. 
Stretchy tapes conform to cap rim; 
colors can blend or contrast with 
package... all stick at a touch! 





MARK plant floors for traffic lanes, 
storage areas, production zones. 
Plastic tape does the job in minutes 
... tape stripes last up to 2 years. 
No lost time for drying! 


ns a 
Room 
y 


FOOD 
INDUSTpy 


. ae 
4 A Lf \ 

SEND FOR free manual of uses 

for “Scotch”? Brand Pressure-Sensi- 

tive Tapes in the food industry. 

Write on your letterhead to 3 

Co., St. Paul 6, Minn., Dept. IF-86. 


The term “Scotch” is a registered trademark of Minnesota Mining and Manufacturing Co., St. Paul 6, Minn. Export Sales Office: 99 Park Ave., eS ¢ 


New York 16, N. Y. In Canada: P. O. Box 757, London, Ontario, 


When inquiring check 5916 opposite last page 
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an increased volume. 


_ From Quaker Oats Company plants, ten 
5-Ib. bags of Aunt Jemima flour are shipped to 
eel shelves in paper shipping bales. New 
_ Packomatic Bale Sealers automatically fold, 
_ glue, position flaps and seal the tough bales 
securely. ; 





Manufacturers of virtually every bulk or pre- 

packaged product should consider the safety and 

economy of the bale for shipping, and the 

_ Packomatic Bale Sealer for automatic sealing. 
Customized to your needs, of course. 


- But, whatever your package, whatever your 
_budget, there’s a particular Packomatic machine 
for complete automation or for “speed up” of 
- any single operation. 





Let a Packomatic representative review your 
present packaging methods. 








WRITE FOR FOLDER 3-12 | 


Other PACKOMATIC machines include the Bale 
Sealer — Case 

Imprinters — Telescoping Volumetric Filler — 
Packer-Gluers. Units available, semi-automatic or 
fully-automatic depending on your needs. 


etter packaging means lower production costs oe 


Sealers — Opener-Loaders —~ Case J. L. FERGUSON COMPANY Joliet, 






















PACKOMATIC FULLY AUTOMATIC BALE SEALER 


Packomatic Bale Sealers, originally designed to handle, 
glue and seal paper shipping Tales up to 100 Ibs. weight, 
can be customized by our engineers for a combination of 
weights and sizes within these dimensions: 

RANGE: Length: 9” to 18” in 6” increments 

Width: 5” to 914" in 2” increments 
Height: 14” to 40” in 6” increments 

SPEED: The regular Bale Sealer is designed for speeds up 
to 1000 bales per hour. 

CONSTRUCTION: This machine is a heavy-duty machine 
featuring sturdy, square tubular framework, heavy-duty 
chains, oversize bearings, heavy-duty reduction units 
and positive safety stop devices. 


Over 50 years’ experience in Customized Packaging Equipment 


When inquiring check 5917 opposite last page 
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New York, Chicago, Cleveland, Boston, Tampa, Baltimore, Portland, Denver, Los Angeles, San 
Francisco, Seattle, New Orleans, Louisville, Kansas City and all principal Canadian cities. 
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Unique can handling system .. . 


DELIVERS 1200 CANS/MIN 


. in trial on 6 oz concentrate .cans at 
Minute Maid plant 


Delivery of cans by a new system that transfers them 
directly from bins carried on flatbed highway trailers 
to can-filling lines was demonstrated recently at 
Minute Maid’s concentrate plant, Leesburg, Fla. Only 
one man on loading dock is needed to operate sys- 
tem, which incorporates a wheeled boot device 
mounted on a track set in a raised concrete platform. 
Cans are discharged by gravity, at average rate of 
1200 cans/min, from the specially built bins carried 
on the flatbed trailer. Boot facilitates transfer of the 
cans to plant via a cableway extension. During the 
demonstration, over 214 million 6 oz cans were 
handled. 





Orange concentrate cans being transferred from bins 
on flatbed trailer direct to filling line 


Each delivery bin is fitted with 11 vertical cells and 
is made with a pitched-bottom so that the load will 
be self-discharging when a locking pin is removed. 
Cans, automatically fed by gravity, flow into cells 
within the plant so that they set horizontally in an 
“organized” pack, all facing in one direction. Scratch- 
ing of lithography or denting of can flanges in transit 
is prevented by the design of the bin cells. Can de- 
livery speed is limited virtually only by speed of the 
filling lines. In pilot runs, cans have been delivered 
at rate of 2000/min. 

(Can delivery system is a development of Crown 
Cork & Seal Co., Inc., Dept. FP, Eastern Ave. and 
Kresson Dr., Baltimore, Md. . . . or for more infor- 
mation check 5918 on form which is located oppo- 
site last page.) 
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Aluminum bottle caps made in dairy 
at speeds up to 200 per minute 


Five models of machine cover needs of largest 
to smallest size plant 


Uses: For automatically stamping, forming, and 
feeding aluminum cover caps from a strip of pre- 
printed foil. 


Features: Cover capping costs are substantially 
lowered, as caps are produced right in the dairy 
at cost only slightly higher than that of the raw 
material. Cap inventory, storage space requirements, 
and freight costs are reduced. 


Description: Five models, in all, cover a pro- 
duction range of from 41 to 200 caps per minute. 
All models produce 38, 45, and 48 mm cover cap 
sizes. 


(Econ-O-Seal Synchro-Print Press capping ma- 
chines are distributed in the US by Basca Mfg. Co., 
Dept. FP, 2222 N. Olmey St., Indianapolis, Ind. 

or for more information check 5919 on 
the convenient Reader Service slip which is located 


opposite last page.) 
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SPECIFICATIONS 


Power Supply: 220 or 440 volt, 60 cycle 
3 phase 
Main Drive: 1 HP Reeves variable-speed 
drive, fully enclosed motor 
Can Intake: 4 HP Reeves variable-speed 
drive, fully enclosed motor 
Floor Space Required: Machine length 
206 with standard 12 ft. compression 
section), machine width 40 
NOTE: Present standard machine will take 
a carton upto 9 tn feed length. Can arrange 
ments can be 2 x 2, 2 x 3. Machine can be 
supplied to handle 2x 4,2 x 5or2x 6 packs 
Machine has been tested at speeds up to 
yeaa em 

vay be printed letterpess, Flexo 


graphic or rotogravure 


“Ask the company that operates 
a MOR-CAN-PAK Machine”’ 


MORRIS 


He LL 


Morris’ engineers have developed this re- 
markable new MOR-CAN-PAK machine for 
high speed packaging operations required by 
today’s highly competitive conditions. The 
machine is a model of simplicity and ease 
of operation. Requires only 15 minutes 
for changeover from one can size to 
another. Can be quickly set for var- 

ious speeds up to 750 cans per 

minute. Now in use in several 

leading breweries. To be used 

in connection with the new 

Morris MOR-CAN-PAK 

Carrier that wraps around 

canned products. Let aur 

representative call on 

you with complete 

MOR-CAN-PAK 

case histories and 

operating costs. 


CAN 
CARRIERS 


MORRIS PAPER MILLS - 7 South Dearborn Street + Chicago 3, Illinois 


When inquiring check 5920 opposite last page 
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ANGELUS 


CAN CLOSING MACHINES 





Several decades of operating experience under 
almost every conceivable condition and with 
almost every type of food product have given 
ample evidence and real meaning to the qualities 


of ruggedness, dependability, simplicity of 
operation, lower cost of maintenance all 


characteristic of Angelus Can Closing Machines. 
In addition to these basic advantages, Angelus 
Can Closing Machines provide speed versatility 


ranging from 30 up to 500 cans per minute. 


They also represent the lowest possible initial 


investment. Every Angelus Can Closing 


Machine is backed by over 40 years of experience 


and represents the ultimate in simplified, 
rugged, efficient design. 


HGELWS 


Sanitary Can Machine Company 





When inquiring check 5921 opposite last page 
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Automatically weighs, fills 
potato chips, snacks 


Up to 50 weighings/min 
— fills 1 oz to 5 |b 


Automatic net weigher plus a 
rotary bag turret filler allows 
filling of up to 50 bags/minute, 
depending on bulk density of 
material, Machine combination 
is adjustable to handle from 1 
oz to 5 Ib. Changing size on 
bag turret spouts requires no 
tools, takes only seconds per 
bucket. 


Delicate products such as potato 
chips, corn chips, and other 
snack foods are handled without 
damage. A pivot brush holds 
back product flow, rather than 
trap doors. Two-speed action 
bulk feeds fast, then finishes 
with a dribble feed for accuracy. 
Twin shake-down station allows 
bulky items to flow into bags 
freely. 


Net weigher unit and _ rotary 
bag turret may be purchased 
separately. Turret is indexed 
under weighing spout by air for 
quiet operation. Air unit is a 
part of the machine. 


(Reynolds Wey-Mor weighing 
and bag filling units are prod- 
ucts of Walter J. Reynolds Co., 
Dept. FP, 3839 S. W. Mult- 
nomah Blvd., Portland 19, Ore. 

or for more information 
check 5922 on the convenient 
Reader Service slip which is lo- 
cated opposite last page. ) 


Offer recommended specs 
for wooden boxes 


National Wooden Box Assn. 
offers recommended specifica- 
tions for nailed wooden and 
lock corner boxes for both do- 
mestic and export shipments. 
New specification supersedes 
previous tentative specification. 


Specification I-1A can be ob- 
tained from National Wooden 
Box Assn., Dept. FP, Barr 
Bldg., Washington 6, D.C. 
When inquiring specify 5923 
on form which is located oppo- 
site last page. 





Lightning Labelers 


DESIGNED FOR 
TOP SPEED APPLICATION 


on round containers 





Speeds up to 300 per minute... Write for Bulletin 129 


Operating on an all mechanical, constant motion principle, these 
machines speed the labeling operation through their simplifi- 
cation of design and their own uniquely direct method of 
application. 


A helical intake feeds and spaces the containers which travel 
straight through on a platform chain conveyor. 


From a vertical gluing roll a uniform film of adhesive is 
transferred to segments of a glue cylinder. These glue faced 
segments then “‘pick off” labels from the reciprocating magazines. 
The glued labels are directly transferred to the containers by 
means of a rotating transfer cylinder. The containers then roll 
between pressure belts and a stationary pad which properly 
‘‘wipes”’ down each label. 


Straight through without stop or pause — that’s the answer 
to the Lightning Labeler’s (1 and 2) smooth, uninterrupted 
delivery of containers with accurately registered, smoothly 
adhered labels.. If your container is round, the Lightning’s 4 
machine you should look at, by all means! 


PNEUMATIC SCALE CorP., LTD.,67 Newport Ave., Quincy TN 
Mass. Also: New York; Chicago; Dallas; San Francisco; Los Angeles; 
Seattle, 





a ) ) 


Packaging and Bottling Equipment 


When inquiring check 5924 opposite last page 
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packaging 


126 pieces of new equipment 
to be unveiled at Pack Show 


Packaging Institute’s 18th Annual Forum will be 
held at Cleveland in conjunction with the Packaging 
Machinery and Materials Exposition. The Forum will 
have sessions on Armed Forces 


MEMBER food packaging, protective pack- 
aging, and production line prob- 
. blems. Full details are available 


from Packaging Institute, Dept. 
18th Ana) Mose | FP» 342 Madison Ave. New 
rts ‘ York 17, N.Y. 


Hotel Statler 
Cleveland On’ | Exposition will be held in Cleve- 
land's Public Auditorium September 11-14, and will 
be devoted exclusively to packaging machinery and 
materials. According to a survey of exhibitors, of the 
250 pieces of equipment to be shown, 126 will be 
shown for the first time. The exhibits will cover ma- 
chine selections, controlled filling, labeling, adhe- 
sives, inks and marking, and selection of materials. 





Piston filler for semi-solids 
designed for quick changeover 


Piston filling machine designed for packing semi- 
solid foods features valve mechanism that can be 
cleaned quickly, holding downtime for changeover 
to another product to a minimum. All contact parts 
of the machine, as well as parts around the filling 
zone, are made of stainless metal. 





Fills containers by bottom-up method 


Product waste is avoided by means of -‘‘no container, 
no fill” feature. Bottom-up method of fill eliminates 
air pockets and insures a completely solid pack. All 
parts are slow-moving to decrease wear. 


(Model SL55 straight line filler is built by The Filler 
Machine Co., Inc., Dept. FP, 10 Penn Ave., Rock- 
ledge, Philadelphia 11, Pa. . . . or for more infor- 
mation check 5925 on form opp. last page.) 




















How to save time and 
money in package imprinting 





























Package Imprinter 


Tickometer 


With the Tickometer, you can count and ' With the amazing new ‘‘4800’’, you can also 
imprint on product labels — sizes, weights, ! imprint cartons and other containers as they are. 
colors, dates, codes, etc.— as needed for current needed. It cuts costs, reduces inventories, 
production. You cut printing costs, reduce i eliminates wasteful preprinting. 
label inventories, prevent waste of unusable Sizes, weights, colors, dates, trademarks, 
pre-printed labels. : too, can be imprinted on folding cartons, 
The Tickometer imprints up to 1,000 pieces bags, envelopes— even dealer literature — at 
a minute — feeds, counts and stacks automatically. : speeds up to 7,500 pieces an hour. 
It imprints anywhere on an area 2% by % inches, Easily operated by anyone, the Imprinter can 
handles a wide variety of paper and card stocks, t be adjusted without tools. Rubber mats or 
in sizes from 1 by 2 inches to 8% by 15 inches. type from 6 pt. up are used, and the impression 
And it can be easily operated by anybody surface is 4 by 18 inches. It takes material in 
without special training. i sizes from 2% by 2% inches up to 18 by 18 inches 
Thousands of companies have made major i —in most any finish of paper or board; in 
savings in marking, coding, imprinting various thicknesses from .010 to % inches. It also prints 
paper forms and items— including coupons, checks, j on most plastics, cellophane, foils, etc. Liquid 
transfers, sales slips, tags, tickets, etc. And it ink requires no mixing, dries instantly. And the 
counts so accurately that banks use it to PB Stacker stacks automatically, ready for 
count currency ! i distribution. Service from 272 points, coast to coast. 


Ren 5th 


Learn how these aids can help your business ! Call Pitney-Bowes, Inc. 
the nearest PB office for a demonstration. Or send 5842 Walnut Street 
coupon for free illustrated booklets and case studies. Stamford, Conn. 

Send booklet on (| Tiekometer (_| Package lmprinter to: 


whee ten 


fj Pitney-Bow 
| ion 
7) Pitney-Bowes | ,,... | 
_—_ Originators of the postage meter... 
— offices in 94 cities in U. S. and Canada. i Address 


When inquiring check 5926 opposite last page 
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“That cake 
wont fall” 


Betty Crocker Yellow Cake Mix 
stacks square in rugged H&D 
corrugated boxes, arrives in retailers’ 
warehouses ship-shape for shelf. 
Your product need extra protection? 
See H & D. 


HINDE & DAUCH 


Subsidiary of West Virginia Pulp and Paper Company 


AUTHORITY ON PACKAGING * SANDUSKY, OHIO 
13 FACTORIES * 40 SALES OFFICES 


* 
tod 


When inquiring check 5927 opposite last page 
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Application of glue to carton flaps 
is spaced automatically 


Forced through small nozzles from solenoid 
valve; clean-up job eliminated 


What is termed a “‘closed-system” feature permits 
an automatic carton top-flap gluer to be ready for 
operation at all times without the usual preparation 
and clean-up. Inside flaps are folded flapwise, and 
receive lines of glue in adjustable quantity as te. 





Carton spacer, left, 2' long; folder-gluer, 6'; com- 
pression unit, 6° 


quired, through small nozzles from solenoid valve. 
Following this, flaps fold down to enter compres- 
sion unit. 


Application of glue is spaced according to inside 
flap spacing. Above view shows carton spacer at 
left. Next to it is folder-gluer and intermittent 
compression unit, furnished 6’ long, or longer if 
required. Machine has quick-set side gages by 
single hand wheel and likewise for box height. 
Make-ready is three minutes. 


(Gluer is built by General Corrugated Machinery, 
Dept. FP, Palisades Park, N. J. . . . or for more 
information check 5928 opposite last page.) 
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"Quite an ambitious scheme . . . piping hot coffee 
right across the ocean to the US." 


we ee Re ee ee ee 





FOOD PROCESSING 
















of 
mil 


coat 
ing 
sing 
are 

this 
othe 


sma 
vidu 





(Ake 
Pak, 
pack: 
Dept 
Chec 


AUGU 











10id 


nits 

for 
tion 
and 


ry, 


re 


t 
y 


ING 





_~ AUGUST 1956 


packaging 


Begin US production 
of Swedish ‘Tetra-Pak’ 
milk container 


A pyramid-shaped container of polyethylene- 
coated paper, which is filled on the machine form- 
ing it, achieves savings up to 50% in packing 
single servings of milk. Fruit juices and soft drinks 
are similarly packaged. Developed in Sweden, 
this method is now being widely used in that and 
other European countries. Same type package in 
smaller size also serves for ice cream and indi- 
vidual portions of honey, jam, and salad dressing. 





Containers for milk, fruit juice, and jelly are made 
from bleached kraft, coated with wax on outside, 
polyethylene on inside 


It is now to be commercially available in the US. 
A major paper converter is producing the polyeth- 
ylene stock and is authorized to provide processors 
with machines. Those so far designed produce 
packages in 34, 4, 8, and 12 oz sizes. US Public 
Health Service has approved use of these machines 
for filling milk. 


In the packaging, forming, and filling operations, 
paper unwinds from a reel and comes down into the 
machine as a vertical tube. At one place in the 
tube a heat seal pinch is applied to form the base. 
This is followed by filling. Then another seal 
pinch is applied — at right angles to the first, 
and below the level of the liquid. This last pinch 
heat-seals the polyethylene lining and secures the 
contents of the package. Next, cutters divide the 
chain into individual units. 


Company already has several contracts for “captive” 
markets—plant and school cafeterias—hopes to go 
into supermarkets at later date. 


(Akerlund & Rausing, Swedish inventors of Tetra 
Pak, have issued first US license to manufacture 
packaging system to Crown Zellerbach Corp., 
Dept. FP, 343 Sansome St., San Francisco, Calif. 
Check 5929 opposite last page.) 








Landi fea 





Self-tracking Gripstrip” simplifies key-opening 
of coffee, shortening and meat cans 


The annoying problem of “off-key” rip strips 
on key-opening cans has now been elimi- 
nated with Continental’s self-tracking Grip- 
strip. Developed by Continental engineers, 
Gripstrip consists of a multiple bead between 
the scored lines of the rip strip. Thus, each 
turn of the key locks this beaded strip into a 
slip-proof coil .. . all the way around the can. 

Already in wide commercial use on Conti- 
nental coffee and shortening cans, Gripstrip 
is now also available on our 12-0z. luncheon 
meat cans, large oblong meat cans and pear 
shape ham cans. 

In addition to offering the consumer extra 
convenience, Gripstrip actually strengthens 
the can body. Yet Gripstrip cans cost packers 
no more than ordinary containers. 

Like so many other Continental advances, 
Gripstrip demonstrates our continual interest 
in every detail of packaging quality — backed 
by nationwide facilities for research and 
development. 


CONTINENTAL E CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
_ Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Buildina. San Francisco 4 


When inquiring check 5930 opposite last page 


Periodic progress reports of 
interest and value to the 
food processing field 


SHORTENING 
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Or ont 


provide 
accurate 
and 
dependable 


tank inventories 


Liquidometer’s dial type milk 
gauges have been designed to 
meet the inventory and sanita- 
tion requirements of dairy and 
ice cream plants. Approved by 
health authorities, the stainless 
steel, seamless construction of 
the gauge offers maximum in- 
surance against bacteria enlodg- 
ment. Quick-disconnect design of 
the float arm speeds up cleaning 
procedures. 
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NEW LIQUIDOMETER ~ 
MILK GAUGES 


EACH MARK = Q 
EACH CAN = 10 
* 

















Liquidometers are completely 
automatic in operation and re- 
quire no pumps or auxiliary de- 
vices. Accurate indication is not 
affected by the temperature or 
weight of the milk. Liquidometer 
milk gauges are designed for 
tanks of 100- to 6000-can capacity. 

For complete details about 
Liquidometer milk gauges write 
to Dept. G, for Bulletin 582. 


Liquids woul, storing one wotth nearing 


THE LIQUIDOMETER corp 


SKILLMAN AVENUE AY 36TH STREET, LONG ISLAND CITY1, N.Y 





When inquiring check 5931 opposite last page 





End point is graphed es 
peak ag shown here (about 
8:40 P.M.). The Jong ver- 
tical line was made by the 
end point signal. At the 
same time, a visual alarm 
was turned on 











DISREGARDS TEMPERATURE }FLU 


- »« « to determine dehydration end point. 


This unbiased instrument waits until water 
has left product, then turns off the heat 
— before product damage occurs 


An instrument developed to determine 
the end point during dry rendering (de- 
hydration) of lard and tallow also prom- 
ises application to other dehydrating 
operations — such as drying blood, tank- 
age, feeds. This E.D.E. (Electro Develop- 
ment Engineers) electronic end point in- 
dicator disregards the time element and 
also ignores sudden temperature fluctua- 
tions. Instead, it senses the point at which 
temperature begins to rise steadily — 
which indicates a change of state of the 
product from moist to dry — and then 
turns off the process. 


At this change-of-state point, evaporated 
vapor is no longer present to absorb heat 
— the specific heat of the mixture in the 


dehydrator changes — and the slope of 
the heating curve begins to rise. Only 
then does the E.D.E. indicator controller 
stop the process, or signal its conclusion. 


Temperature rise alone not valid 


A straight temperature sensing instru- 
ment is not satisfactory for controlling 
the end point in most drying operations 
for several reasons. In vacuum dehydra- 
tion, the amount of vacuum will vary 
from batch to batch, and even varies con- 
siderably during the course of heating 4 
single batch. Variations in steam pressure 
and variations within the material itself 


(Continued on page 72) 
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one dry renderer using prototype model 
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If there’s anything worth its weight in gold in a propor- 
tioning system control panel, it’s dependability. Before 
a single electrical component was designed into this 
panel being wired at Richardson Scale Co., its proto- 
type had been literally worked to death in a controlled 
testing operation. It’s survival of the fittest ... and only 
the fittest is acceptable. Richardson’s reputation as a 
producer of dependable control panels rests, in the last 
analysis, on the selection of tested components and on 
intensive and varied experience in applied electronics. 

In addition, Richardson supplies each control panel 


When it comes to proportioning, you're in good company 
when you come to Richardson. Look at some of the others 
who now have proportioning by Richardson: 


The Firestone Tire & Rubber Company * General Foods Corp. 
General Electric Company °* U. S. Bureau of Mines 
Reynolds Metals Company * American Rice Milling Co., Inc. 


Union Carbide & Carbon Corporation * Ford Motor Co. 
Fleischmann Distilling Corp. * The Flintkote Company 
Johnson & Johnson * National Distillers Products Corp. 
Owens-Illinois Glass Co. * Pittsburgh Coke & Chemical Co. 
Celanese Corp. of America * Goodyear Tire & Rubber Co. 
E. |. Du Pont de Nemours & Co., Inc. * and many more. 





Worked to death... to insure the life 
ef your proportioning system 


completely wired and pre-tested, invites the customer 
to familiarize himself with it before installation and 
takes responsibility for complete system operation. 
Detailed instructions and diagrams are supplied for 
each job. 

But this is only part of the story. The best of control 
panels will not pinch-hit for a poor automatic weighing 
unit, mis-applied materials feeding equipment or im- 
proper storage bin design. Richardson know-how in 
this field embraces 50 years of experience in handling 
over 400 materials. 


MATERIALS HANDLING BY WEIGHT SINCE 1902 


RICHARDSON SCALE COMPANY 
Clifton, New Jersey 
Atlanta * Boston * Buffalo * Chicago * Cincinnati * “Detroit 
Houston * Memphis * Minneapolis * New York * Omaha 
Philadelphia * Pittsburgh * San Francisco * Wichita * Montreal 
Toronto * Havana * MexicoCity * San Juan 
Richardson Scales S.A. 1-3 Rue de Chantepoulet, 
Geneva, Switzerland @® 202 





When inquiring check 5932 opposite last page 
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New possibilities 
for continuous 
processing! 


... with Foxboro 
sanitary 
proportional 
flow 

control 


Foxboro Magnetic Flow Meters os 
transmits flow measurement 
to recorders or controllers, / 


You no longer have to discard new ideas in continuous process design 
for want of adequate flow control! Foxboro now provides the first com- 
plete sanitary proportional flow control system ever available. 

Heart of this system is the Foxboro Magnetic Flow Meter. It has proved 
highly successful in measurement of widely varied food products includ- 
ing beer, tomato products, apple juice, and grape juice. And it’s equally 
applicable to many others, such as egg yolks, wine—even molasses! 
It measures magnetically, with no flow interference, no pockets, crev- 
ices, or projections to collect residue or contamination. 
And its high accuracy is sustained, despite variations in 
conductivity, density, and viscosity. 

‘The Dynalog Controller and the Saniflo Valve complete 
the system ... offer a complete sanitary control “package”. 
Send us your flow control problem. Write The Foxboro 
Company, 928 Neponset Ave., Foxboro, Mass., U.S.A. 


FACTORIES IN THE UNITED STATES, 


When inquiring check 5933 opposite last page 
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A complete, sanitary 
proportional flow 


control package 


Foxboro Magnetic 


Flow Meter. Accurately 
measures the flow of virtually 
any liquid except non-conductors 
like chocolate, fats and oils. 
Installs easily in the line like any 
equivalent length of pipe. No 
taps, seals, purges, meter runs, or 
straightening vanes requi 
Connects by 2-conductor cable to 
remote Dynalog Controller. 


Foxboro Dynalog 
Recording 
Controller. Responds 
instantly to changes 


in volume flow, initiates 
fast, accurate valve action 


to hold pre- set rate. 


Troubletree, stepless measuring 
circuit has no slidewire — 
requires no standardizing or 
batteries, practically no 
maintenance. Control action 


can be air-operated or 
electric-operated, 


Foxboro 2-way Saniflo 
Control Valve. A stream- 


lined valve for liquids, | 


suspensions, viscous or 
pulpy materials. Equally 


effective for throttling 


(proportional) or open- 
and-shut control. One-piece 
stem and plunger — no 
threads or crevices to harbor 
bacteria. Quick-disconnect 
ome tr easy cleaning. 


Can 
system by other type 


replaced in control 


valve or a pump to meet 


a, requirements. 


AND 


OXBOR 


Q SANITARY FLOW CONTROL 


CANADA, 


ENGLAND 








instrumentation 


End Point Indicator 


(Continued from preceding page) 


will also cause temperature fluctuations, thus giving 
false and confusing results on basis of temperature 
alone. 


These temperature transients are bypassed in the 
end point indicator. In the case of the dry render. 
ing installation, these transients are disregarded by 
presetting the end point to function only after 
the heating curve has been steadily rising for a 
period of five minutes. 


Ups quality, ups income 


The transient temperature changes encountered 
in the vapor phase, where they are measured in the 
dry rendering process, are greater than those 
encountered when the sensing element is placed 
directly in the product. Thus, this evaluation 
time period can be reduced by placing the sensing 
element directly in the material. A prototype in- 
strument, installed in a dry rendering plant, has 
improved the quality of lard to a point where 
a potential five-figure increase in income per year 
can be expected. In the meat industry, the instru- 
ment has the potential of controlling moisture 
content of blood and tankage to within a range 
of 2%, enabling packers to stay easily within the 
range of specified feed guarantees. 


Other potential food uses for the instrument ex- 
tend over the entire field of dehydration. 


The end point indicator can either signal the 
operator that the end of the heating cycle has 
been reached, or it can be fitted to actuate valves 
controlling the steam and exhaust the heating 
jacket automatically. 


So far, the indicator has been used only with batch 
dehydration processes. It is conceivable, however, 
that it might be adapted to continuous processes. 
The sensing element could be placed in the mate- 
rial flow near the discharge end of the dryer. As 
long as no sustained temperature rise or fall oc- 
curs, the instrument would take no action. 


As soon as a temperature gradient appeared, how- 
ever, the instrument would signal the operator for 
attention — or even slow or speed the drying 
operation. 

(E.D.E. end point indicator is a development of 
Electro Products, Inc., Dept. FP, 702 East 10th 
St., Indianapolis 2, Ind. . . . or for more infor- 
mation check 5934 on form opposite last page.) 


NEXT MONTH — 


The Instrumentation and Control section will 
be spotlighted in next month's FOOD PROC- 
ESSING. Included will be a special review of 
important instrumentation developments in the 
past year. 
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instrumentation 


Solution conductivity controlled 
by electronic instrument 


Uses: Control, by conductivity measurement, 
of concentrations of solutions, such as caustic in 
bottle washing and pretzel manufacturé, brines 
for canning, lye baths for fruit and vegetable 
peeling, many others. 

Features: Accuracy of electronic instrument is 
+ 0.5% of full scale, and sensitivity is + 0.1% 
of full scale. Instrument has automatic tempera- 


eae eaat 





Compact instrument measures 6!/2 x 7!/2 x 4" 


ture compensation to limit maximum error to 
+2% or 5%, depending on temperature change. 


Description: Single set-point knob on front of 
low-cost instrument provides control within range 
of calibration. Two indicating lights, red and 
green, are provided to show whether conductivity 
is above or below set-point. Instrument is available 
in two standard conductivity ranges: 0 to 30 
micromhos/cm$ and 20 to 200 micromhos/cm'. 


(Electronic Conductivity Controller is produced 
by Fielden Instrument Div., Robertshaw-Fulton 
Controls Co., 2920 N. Fourth St., Philadelphia 33, 
Pa... . or for more information check 5935 on 
form opposite last page.) 





. « governs the content, 
format of FOOD 
PROCESSING. There 
are compelling .reasons 
for this ‘‘difference" 
and also for the fact 


A “different” 
editorial 


philosophy ... 


that you get FP without 
demand of a formal 
subscription price. 

Read what the Editors say 
about this on page 22. 
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Moisture, when permitted inside an 






Look to RMC for Full-Line 
instrumentation 






instrument dial, not only fogs the dial glass but has 







destructive access to vital working parts inside. In 
addition to hard-to-read instruments, it leads to 
undependable performance and shorter, costlier 





LEVEL GAUGES 


\ lWustrated is an 8” dial, float- 
i} Operated level gauge, with 
magnetically driven pointer, 
for pressure vessels. What is 
your liquid level gauge prob- 
lem? 








instrument life. 







Rochester Manufacturing Company de- 





veloped its own hermetic dial-sealing process to 





completely eliminate this moisture hazard. The 
RMC process insures that humid air will not be 
sealed in the instrument and locks moisture out 
permanently. 


PRESSURE GAUGES 


Illustrated is a heavy-duty 
compound type gauge for 
service on high frequency, 
low amplitude vibration, 
What is your pressure or 
vacuum gauge problem? 
















TELL US YOUR REQUIREMENTS FOR DIRECT mou "o 
AND REMOTE INDICATING INSTRUMENTS, AND | Pees, 
RMC ENGINEERING SKILL PROVIDE THE ANSWERS! ie 











Write today, 
outlining your particular need or problem, 





**You Can Rely On Rochester’’ 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 













TEMPERATURE and PRESSURE INSTRUMENTS 





LIQguIodD LEVEL, 


ROCHESTER MANUFACTURING CO., INC. 
111 ROCKWOOD STREET - ROCHESTER 10, N.Y. 


When inquiring check 5936 opposite last page 
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y Are you saving all you can 
with Liquid Meters? 


Here’s a check-list of savings made every day with accurate metered | 
measurement of more than 150 industrial liquids. Chances are you | 
can use at least five of these ideas in your plant: | 


AUTOMATIC BATCH MIXING: Meter liquids directly 
to tanks or kettles with Neptune Auto-Stops. 
Push buttons to set quantity . . . meter cuts off 
accurately, automatically. No waiting for 
weigh tanks to fill, no “inching” up to gauge 
marks, no wrestling with bags or buckets. 


AUTOMATIC PROCESS CYCLING: Auto-Stop meters 
can be equipped with electrical switches to 
start or stop pumps, agitators, etc. .. . auto- 
matically. Saves times, labor, power . . . with 
closer control. 
































V ELIMINATE REJECTED BATCHES: In one leading 
” pharmaceutical plant, Neptune meters elimi- 
nated human errors, saved enough .costly in- 
gredients to pay for the meters in less than a 
month! How’s your “reject” rate? 


EASIER INVENTORY, COST CONTROL: Neptune 
Meters at key check points keep track of inven- 
tory, interdepartmental use, production rates, 
etc. They put a stop to waste, verify full meas- 

ure received or delivered. 


AUTOMATIC DRUM FILLING: This Neptune fills 
drums, radiators, fuel tanks, etc., with exact 
quantity every time you press the handle. 
Saves time, labor, prevents spills 
or “shorts.” 









OIL BURNERS, DIESELS: Use 
these low-flow meters instead 
of bulky day tanks to meas- 
ure fuel consumed by boilers, 
melting furnaces, diesels, etc. 








WATER CONDITIONERS: Trident 
meter’s wary eye tells when 
ion exchange unit needs 
recycling. See if yours has 
trouble-free Trident. 











TANK TRUCK DELIVERIES: PRANCH 
Many industrial liquids can 
be delivered by metered 
trucks with greater ease 
and accuracy than mark- | Mefe;; 
ers, gauges or sticks. Inves- 
tigate Red Seal meters. 





METER COMPANY 


NEPTUNE 
19 West 50th Street, New York 20, N. Y. 
Branches in: 
ATLANTA: ® BOSTON ® CHICAGO @ DALLAS ® DENVER 
NO. KANSAS CITY, MO. ® LOS ANGELES © LOUISVILLE 
PORTLAND, ORE. ® SAN FRANCISCO 


In Canada: NEPTUNE METERS LTD., TORONTO 14, ONTARIO 





When inquiring check 5937 opposite last page 
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instrumentation 


On-the-spot measurement 
of dissolved solids made 
with hand refractometer 


Uses either transmitted or 
reflected light 


Hand refractometer for on-the- 
spot determination of total sol- 
ids is extremely compact, can be 
used with either transmitted or 
reflected light. It provides ac- 
curate readings from an internal 
graduated scale (range: 0-30% 





Provides quick readings to 
0.1% accuracy 


sucrose) which is visible through 
the focusing eyepiece. Accuracy 
is assured to 0.1%. 

Only a few drops of a given 
sample need be placed on the 
polished surface of the measur- 
ing prism. An _ illuminating 
prism is placed easily in position 
and readings can be taken im- 
mediately. 


A distinct advantage of the in- 
strument is the automatic tem- 
perature compensation which 
eliminates the need for any ref- 
erence to a thermometer and 
temperature correction charts. 


(AO hand refractometer is made 
by American Optical Co., Instru- 
ment Div., Dept. FP, Buffalo 
15, N.Y. Check 5938 opposite 


last page.) 


Complete controi systems 


Bulletin describes packaged sys- 
tems for complete control of 
processes or machines. Systems 
are available for dust-tight, wa- 
ter-tight requirements. 

Bul 61-354 is issued by Devco 
Engineering Co., Dept. FP, P.O. 
Box 387, Caldwell, N.J. Specify 
5939 opposite last page. 








TEMPERATURE 
RECORDER... 














| Available with 24-hour or 7-day electric 
_ er mechanical chart drive. 


Model 1000 is the latest addition to the Auto-Lite line of 
temperature recorders and indicators. It has evenly cali- 
brated, 6-inch chart . . . attractive die-cast case. Various 
standard chart ranges from minus 40°F. to plus 550°F. 
The style illustrated is portable type, with capillary tub- 
ing. Also available for mounting on panel boards or 
walls. Obtainable with a cycle indicator for refrigera- 
tion. Priced from $49.50. Write for further information. 


THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION 


TOLEDO 1, OHIO 
| NEW YORK CHICAGO SARNIA, ONTARIO 


| When inquiring check 5940 opposite last page 
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instrumentation 


Electrocaloric flow meter 
measures most anything 


Product heated at inlet—heat loss through 
instrument proportional to mass flow rate 


High accuracy -and straight-through flow are 
features of electrocaloric flow meter. Instrument 
is essentially a tube with heating coils at each end. 
In theory, product entering instrument and heated 
will lose quantity of heat through the tube propor- 
tional to mass rate of flow. In practice, a constant 
temperature drop is maintained through the tube, 
and the wattage needed to maintain this drop is 
measured. 





Heating coils of meter are wound outside flow tube, 
sealed hermetically from outside also 


Since flow through meter is completely unob- 
structed, it will measure nearly anything that will 
flow. Straight-through feature also offers advant- 
ages in cleaning, as does absence of moving me- 
chanical parts. 


Accuracy of + 1% is guaranteed, if fluid tempera- 
ture does not vary over range greater than 100°F. 
Meter is made with sanitary fittings in 1, 114, 2, 
3, and 4” pipe sizes. Electrical requirements are 110v, 
60 cycle line, with maximum power consumption of 
approximately 80 watts. 


Unit is available with rate indicator or integrator 
indicator, or both if desired. Standard size indicator 
is 41,” diam, with 8” diam also available for distance 
reading. Instrument is housed in steel cabinet, which 
can be omitted for standard relay-rack mounting. 
Weight is approximately 70 Ib, dimensions 22 x 10 
x 15”. Construction of flow cell is type 304 stainless 
steel. 


(Laub Electrocaloric Flowmeter is produced by 
Industrial Development Laboratories, Inc., Dept. 
FP, 17 Pollock Ave., Jersey City 5, N.J.... or 
for more information check 5941 on form oppo- 
site last page.) 
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OPW: 


| temperature and 











*the heart of the OPW-Jordan Valve specifically designed 
to overcome wire drawing, valve leakage, poor control, 
chatter, excessive maintenance. 

Unusual sensitivity, dead end shut-off, close control, self- 
lapping action. Metallic diaphragm—no lubrication neces- 
sary. 

Investigate all of the advantages of OPW-JORDAN SLID- 

ING GATE. Superior in design and performance! 


*JORDAN's Trade Mark for its vari- 
able orifice plate seating construction. 


JORDAN CORPORATION 


6013 Wiehe Road 
Cincinnati 13, Ohio 


DIVISION OF OPW CORPORATION Elmhurst 1-1352 





Representatives in principal cities. 


OTHER OPW-JORDAN PRODUCTS: SELF CONTAINED DIRECT ACTING PRESSURE REDUCING VALVE @ DIAPHRAGM MOTOR 
VALVE FOR REMOTE CONTROL, RELIEF AND BACK PRESSURE © SELF-OPERATING TEMPERATURE CONTROL VALVE @ PACKLESS SELF-CLOS- 
ING SLIDING GATE SAMPLING VALVE © TEMPERATURE CONTROL MIXING VALVES FOR WATER TEMPERATURE REGULATION 


with the patented SLIDING GATE* 














When inquiring check 5942 opposite last page 
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egulator valves 


NO. 180 SELF-OPERATING 
TEMPERATURE CONTROL VALVE 


Holds temperature constant within 
+2Y2° of set point. Most versatile 
temperature regulator valve ae 
broader applications, fewer limita- 
tions. Available in ten standard tem- 
erature ranges within the outside 
imits of 35° Fahrenheit to 450° 
Fahrenheit. Suitable for heating of 
cooling applications. 
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quality control 
and the laboratory 


CATCHES FILL-WANDERING 
BEFORE IT BECOMES EXPENSIVE 


Operator places tea bag 

on scale pan; weight cal- 

culator then does the com- 
putation automatically 


JOSEPH S. WILLIAMS, 
Superintendent 

ALAN G. GAGE, 
Production Foreman 
Jewel Tea Co., Inc. 


as reported by 
KARL ROBE, 
Associate Editor 


Weight calculator-recorder at Jewel Tea graphs visible record of both net 


and average weights. Personnel like it . . . “‘can now hold weight 


tolerances we thought impossible before”’ 


Problem: Jewel Tea Co., Inc. (located on beauti- 
ful park-like grounds in Barrington, Ill.) was 
“constructively dissatisfied” with its methods of 
weight control. Personnel were efficient and co- 
operative, and made their periodic quarter-hour 
checks for net weight, which they recorded on a 
form. 


However, to maintain efficient machine operations 


requires constant watchful attention, and workers 
simply did not have the time necessary to translate 
these raw data into any kind of a meaningful pat- 
tern. Supervisors checked the charts each day — 
but by that time, the information was only of 
““post-mortem’’ interest. 


Jewel packages a number of relatively costly ma- 
terials, such as instant coffee, tea, and powdered 









This view shows tea bagging operation, one of four 
packaging jobs for which weight calculator is used 


egg whites for cake mix packages. When you con- 
sider that any overfill error in packaging tea bags 
is multiplied by a factor of 2,000,000 in a week’s 
production, even small corrections prove valuable. 
And, of course, underfills had to be avoided, even 
at the expense of regularly overfilling. 


Solution: A portable instrument which graphs 
each individual gross and/or net weight on a 
chart, then averages every four weighings and 
records that information, is now used. The instru- 
ment takes over all weighing and computation 
jobs on the line — the operator merely puts pack- 
ages on an attached scale at predetermined 
intervals. 


Operator still makes his series of weighings at 
regular intervals. In the case of tea bags, he takes 
12 bags from each filling head, places each in 
turn on the scale platform. The weight over or 
under the desired fill weight is recorded with a 
blue dot, and as the fourth weight in each group 
is marked, a red dot is recorded. This mark shows 
the operator the average deviation of the 12 bags 
from a predetermined standard. If deviation is 
more than that established on a reference chart 
used as a standard for this operation, machine 
adjustments are made by operator. 


As each weighing is made, counters also record 
the accumulated daily averages. Three counters 
at the front of the cabinet record weight values 
under and over, and the number of samples 
weighed. These figures establish the overall daily 
average. At the side of the cabinet, 15 counters 
keep a record of each weighing in each of seven 
different ranges above and below the desired 
weight. One counter records number within the 
established range. These counters give a day-to- 
day running picture ‘of the overall performance 
of the particular packaging department, which 
can be used for special studies. A weight fre- 
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Fast, economical, and accurate 
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| with the 


1 SABRO 
Portable 
Laboratory 








Production Foreman Alan Gage shows balance arm 
(arrow) of scale which can be set to net weight 









quency curve can be plotted in a matter of min- 
utes for efficiency study. 





As an incentive for line workers to take samples 
at regular required intervals, a pen records the 
time elements on the chart margin. When charts 
are examined by quality control personnel, they 
immediately know whether sampling was regular 
and adequate. 






The SABRO Laboratory for Water Bacteriological Analy- 
sis, portable and utilizing the modern membrane filter 
technique, does the entire job of bacteriological water 
testing rapidly, accurately, economically, and without the 
need for highly skilled lab technicians. SABRO simplifies 
the new membrane filter technique by using special de- 
hydrated nutrients, and guarantees uniformly good results. 








One weight calculator instrument is presently 
used in two locations, on a total of four products. 
These are 6 oz and 3 oz jars of soluble coffee; 
tea bags; powdered egg white packets for cake 
mix; and a cocoa mix for a prepared marble cake. 
Two Exact Weight Shadowgraph scales are uti- 
lized, and these remain in the room in which they 


















The steps are simple 


. Connect power source and check incubator tempera- 
ture. 
. Flame sanitize glassware and forceps. 
. Transfer sterile membrane filter with forceps from 
culture can to funnel holder. 
. Rehydrate nutrient pad in the culture can with sterile 
distilled water. 
. Filter measured water sample through membrane, us- 
ing SABRO vacuum pump. 
Transfer membrane filter to culture can with sanitized 
forceps. 
. Close culture can and record test data on lid label. 
. Incubate culture. 
. Examine test results. 
Treat test results for permanent record. ’ 


_ 


(Continued on next page) 
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Write today for complete Sabro description and prices: 


Hyla Kirra 


See cae 





Arch Street Carnegie, Pennsylvania 











Strip recording chart and three counters give oper- 
ator running account of his weight control operation 











When inquiring check 5943 opposite last page 
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The new & speed 
BROOKFIELD VISCOMETER | 


Gelatin 













With the new portable Brookfield eight- 
speed viscometer you can, at the flick of a 


Soups 





Catsup 





switch, easily measure the viscosity of any 
fluid . .. readings down to 1/5 of 1 per cent 
with materials having viscosity of from 1 to 
32 million centipoises. 

For the measurement of 
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Greases 






Syrups 






materials that tend to “‘chan- 






Fats 






nel” i.e. grease, butter, etc., the 
Brookfield Helipath stand is ro 
available for use with the new 
eight-speed viscometer. If speed, 












+ 







Shortenings 





accuracy and versatility count 
' with you, demand Brookfield. 
Your inquiry will bring complete informa- 

tion or technical assistance if needed. 





Cereals 






Puddings 









Write, wire or phone 





C1 | , 
ENGINEERING XQ LABORATORIES, INC. 
STOUGHTON 27, MASSACHUSETTS 
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When inquiring check 5944 opposite last page 


quality control 


Catches 'Fill-wandering' 


(Continued from preceding page) 


are used. One is in the tea bag room and has a 
beam arm graduated in grains in a range to handle 
the 35-grain weight of individual bags. The other 
handles weights up to 6 oz. 


Taring of the bagged products is accomplished 
by placing an empty ban on the counterbalance 
pan. For coffee, contents of the jars are poured 
into stainless steel cups which have been tared. 


Supervisory personnel constructed charts for each 
product under the weight control program. These 
charts are placed near the point where the weigh- 
ings are made, and each gives the plus or minus 
deviation from the norm which was developed 
through the analysis of graphs from the weight 
calculator. They show the upper and lower con- 
trol limits of each production line. 


Results: Personnel and management at Jewel 
agree ‘“‘we can now hold tolerances in our packaging 
machines which we would have thought impossi- 
ble before”. This increased accuracy of control 
has resulted in savings which will easily pay for 
the installation within a year. In fact, two more 
of the instruments are now on order. 


Ordinarily, introduction of instruments with a 
“watchdog” connotation might be expected to 
create some antagonism or suspicion on the part 
of operating personnel. This was not the case 
when the weight control program was initiated 
at Jewel. In fact, those operating the machines 
welcome this new tool which will sharpen their 
operations. 


Examination of the net weight charts allows pro- 
duction line operators as well as quality control 
people, to watch the course of their packaging 
efficiency and make adjustments on the line as 
the packaging operation proceeds. The fact that 
this continuous record is available to the machine 
operators tends to keep them interested in the 
problem of weight control. 


(Datamatic weight calculator is a development of 
Scale Specialties & Systems, Inc., Dept. FP, Rose- 
land, N. J. . . . or for more information check 
5945 on form opposite last page.) 


Yes . 


FOOD PROCESSING 


is “different!” 


There are compelling reasons why! 


See letter from the Editors, page 22. 





Is 





_ In your products... 





Any yesses? Then it will pay you to 
find out how the Granular Moisture 
Register model G5, operating cn high 
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frequency power loss principal, will in- 
dicate moisture content quickly and 
dependably, help solve those problems 
with... 1-minute tests on the spot! 
¢Practical Accuracy Guaranteed! 
°No skilled technicians! «Two weeks 
free trial! 


Most granular products 
such as: 


Starches @ Flours © Meals @ Sugars @ Feeds 








© Coffee @ Yeast © Baking Mixes © Cereals 
© Vegetable Oil Products © Cookigs, 
| Crackers ¢ Dry Grains © Dried Eggs @ De- 
hydrated Foods @ Walnuts @ Corn Products 
© Parmesan Cheese 


DOZENS MORE 


PT Tease Instruments 


Moisture Register Co., Dept. 'P 
P. O. Box 910, Alhambra, Calif. 


We are interested in 2 weeks free trial 
offer. Send additional information regarding 
Model G5. 


We will want to test__E-EE—S—— 


















in a moisture range from _____. % to- %. 
Firm Name —$—$—<— 
‘By Title _[|-— 
| | a 
City se __ State __— 






When inquiring check 5946 
opposite last page 
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Mobile constant temperature bath 
serves as circulating system 


Uses: Circulating cooled liquids through con- 
densers; cooling water baths; pasteurizing; chill 
baths; uses in plant or laboratory requiring hot 
or cold temperature conditions. 


Features: All models are mounted on casters. 
Covers are insulated and hinged. 


Description: Three models and three combina- 
tions of these baths are available in 10, 20, and 50 
gal capacity. Temperature ranges from —30°C 





Models have temperature ranges from —30° to 80°C 


to 80°C. Baths are arranged for refrigeration 
only, heating only, or a combination of heating 
and refrigeration. All units are heavily insulated, 
have double walls with stainless steel interiors, 
and steel exteriors. Regulation is by adjustable 
thermo-regulators and electronic relays. 
(Tepmobiles are made by Hudson Bay Div. of 
Labline, Inc., Dept. FP, 3070-82 Grand Ave., 
Chicago 22, Ill. Check 5947 opposite last page. ) 


Supplier adds D-Sorbitol to list 
of radioactive carbon compounds 


D-Sorbitol has recently been added ta a list of availa- 
ble radioactive carbon compounds. It is useful in 
feeding studies and in metabolism and photosynthesis 
experiments. Available at a specific activity of five 
millicuries per millimole, price is $650.00 per milli- 
curie, 


(Radioactive D-Sorbitol (G) is available from Nu- 
clear Instrument and Chemical Corp., Dept. FP, 229 
W. Erie St., Chicago 10, Ill. Check 5948 opp. last p.) 
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AUTOMATIC 
CONTROLS 


eae em Dea a 
Lee ae ls 
TIME SWITCHES 
MAGNETIC SWITCHES 





Ask for 
Bulletin 


Fl—Liquid Level 
FM—Milk Level 
FN—Nonconductive Liquid 
ITC—Ice Thickness 
BH—Boiler Level 


Ask for 
Bulletin 


LTt—Time Switches 
PC—Program Clocks 
CR—Cycle Repeaters 
R—Time Delay Relay 
RMC—Automatic Reset 


Ra LT Ad HERO MOLT 


es <a 
Dearborn Street Chicago 5, I] 





When inquiring check 5949 opposite last page 


REMOTE BULB 
TEMPERATURE 
CONTROLS 





OUTSIDE ADJUSTMENTS 

VISIBLE ON-OFF SEALED MERCURY CONTACT 
BOURDON TUBE POWER ELEMENT 

VISIBLE SETTING OVER CALIBRATED DIAL 





Write for Bulletin No. 16 


THE MERCOID CORPORATION 


4215 Belmont Avenue, Chicago 41, Illinois 


When inquiring check 5950 opposite last page 





BUILT-IN 
TEMPERATURE 
COMPENSATION 


Automatically eliminates error pos- 
sibilities likely with temperature 
correction charts and thermometers. 
Saves time! 


EASY-TO-READ SCALE 


Unusually clear eyepiece image 
assures reading accuracy to 49 
of one percent. Dividing line 
appears in sharp contrast even 
with dark colored liquids. Scale 
graduated in increments of 40 
of one percent, has' range of 
0-30% sucrose (or degrees 
Brix). 






ANYONE 
CAN USE IT 


New AO Hand Refracto- 
meter is fast .. . low cost 

. requires no special 
training, no computations 
. . - direct reading scale 
gives immediate, accurate, 
on-the-spot determinations. 


When inquiring check 5951 opposite last page 
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HOW NEW AO HAND REFRACTOMETER CUTS COSTS 


Refractometric determinations are important in 
your pick or pack problems. The new AO Hand 
Refractometer will save you time, effort and money 
... here’s how. 









BUILT-IN ~" 
ILLUMINATION 


No need to rely only on external light. Use 
instrument 3 ways; with built-in illumina- 
tion, with external light source, and by 
use of reflection technique for analyzation 
of opaque solids. 





Oe oe 
* Dept. F 220 i 


Please send full information on the new t 
AO HAND REFRACTOMETER. 
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wHen ACCURACY means 





DOLLARS-AND-CENTS SAVINGS 


Bausch & Lomb 


PRECISION 


Refractometer 


line serving industry 


DEPENDABLE QUALITY CONTROL + Index accura- 
cy to .00003 ... assures identification of samples 
whose indexes are very close together. Tests 
transparent or opaque samples, liquid or solid, 
by transmitted or reflected light. Three readily 
interchangeable prism assemblies cover range of 
1.20 to 1.70. Wear-compensated parts assure 
year-after-year accuracy. Special test prism avail- 
able for instrument check, certified by U.S. Bu- 
reau of Standards. 


FAST, EASY READINGS + Built-on sodium vapor 


illuminator provides bright, sharp dividing line. 


Mercury light source also available for high ac- 
curacy dispersion readings. Long-focus telescope 
system makes it easy to match dividing line with 
crosshairs. Illuminated vernier and magnifying 
eyepiece provide quick reading of widely gradu- 
ated scale. Inclination joint adjusts instrument 
to individual reading comfort. 


When inquiring check 


.»- another highest-accuracy control 
instrument from the most complete 





NOW! PRECISE TEMPERATURE 
CONTROL INCREASES TEST 
ACCURACY ¢ B&L Total Im- 


mersion Thermometer, ASTM- 
approved, reads accurately to 
+.1°. Mounts in circulating 
system of B&L Precision Refractometer, pro- 
tected from drafts and breakage. Magnifying eye- 
piece, built-in illuminator. (Optional) 


WRITE TODAY FOR DATA AND DEMONSTRATION 
Informative Catalog D-202, and obligation- 
free demonstration, yours on request. Write to 
Bausch & Lomb Optical Co., 60608 St. Paul St., 
Rochester 2, New York. 


BAUSCH 6 LOMB 





America’s only complete optical source... from glass to finished product. 


5952 opposite last page 
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Teflon-and-glass needle valve 
replaces stopcocks 


Teflon-and-glass needle valve replaces stopcocks in 
any laboratory apparatus. Teflon tetrafluorethylene 
rings enable the valve to be instantly interchanged 
with existing glass parts. It provides fine needle 
valve control of liquid flow, eliminating contamina- 
tion. Designed of glass and plastic, valve eliminates 
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Unitized valve instantly interchanged with glass parts 
in lab apparatus 


the possibility of breakage. Liquid comes in contact 
only with glass and Teflon. Other parts, not in con- 
tact with the liquid, are made of ‘‘Hysol’’, which is 
resistant to acid, alkalis, salts, and nearly all organic 
liquids. 

(Teflon-and-glass needle valve is available from The 
Emil Greiner Co., Dept. FP, 20-26 N. Moore St., 
New York 13, N. Y. . . . or for more information 
check 5953 on form opposite last page.) 


Distillation operations simplified 
by small, convenient unit 


Requires no tripod, ring stand, clamps, or 
water connections; base is only 4” wide 


A small distillation unit suitable for beverages, 
organics, or anything distillable, features easy op- 
eration since it is ready to operate as soon as ex- 
tension is plugged in. Base is only 4” wide, and 
six of these units can be placed on a laboratory 
table space of only 36” width. 


Base is fitted with two uprights. One supports 4 
copper cooling coil. The other has a special elec- 
tric heater rigidly attached. Curvature of the heat- 
er cavity fits snugly around a 25 ml Pyrex distill- 
ing flask. A 20 ml cylinder is used for measuring 
out liquids to be distilled, also for receiving dis- 
tillates. 

(Distilling unit is available from Cargille Scien- 
tific Inc., Dept. FP, 117 Liberty St., New York 6, 
N. Y. . . . of for more information check 5954 
on form opposite last page.) 


FOOD PROCESSING 


Tu 
int 


M: 


an 
col 
dli 


+: 
Ea: 
for 


AUG 













quality control 


Four batch drying ovens 
cover 100-1000°C range 


Line of utility ovens for small batch drying in- 
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When process contro! 









































° ~ . | 
In cludes four different models. Each has an oven | 
ene interior of approximately a" = 2” % 2", Dat vars MNCS 1S CUSS 
ped in temperature ranges from 100°C to 1000°C. | 
dle Forced-air recirculating system is maintained with- | a el _ 
na- in the oven chamber by use of a fan and controlled oa A/T. 1CHUION, ee 
ites intake and exhaust vents. A drip pan collects and | 
disperses any accumulated moisture and aids in | 
maintaining a non-contaminating interior. Ovens 
operate at 110v and 220v, or can be modified to 
conform to any non-standard power supply. 
| 
act ae 
on- zy 
is . 
Je PER MINUTE 
he } | 
st., | 
on a | rs h 
one wants | the other wants | 
| In many plants, Celite diatomite filtra- 
Batch oven mounts on convenient base r tion has helped process control men 
ro or maintain the desired balance between 
: ~ , clarity and flow rate. 
(Junior-sized utility ovens are built by New Eng- 
land Oven & Furnace Co., Dept. FP, Orange, 
Conn. . . . or for more information about manufac- 
o turer's product, reader may simply check 5955 on CELITE FILTRATION assures 
form opposite last page.) 
s 
; perfect clarity at fastest flow rates 
)p- ; 
-< For maximum clarity, Celite* offers _ Celite is diatomite . . . works with the quality versus production problem. 
a Turning maple syrup a filter cake hundreds of times finer almost automatic ease with any stand- A Celite engineer can give you the 
ty into ‘butter’ than the finest wire mesh. For maxi- ard pressure filter. To meet your spe- —_ answer fast. 
mum flow rate, Celite offers more than cific requirements, Celite comes in To get in touch with a Celite engi- 
Maple syrup producers can increase outlets by a cee geeanee vin ony ~ eee ree = microscopi- neer or obtain further 
a making some syrup into maple cream, or “butter” sr inch of the filter cake’s surface. cally controlled particle size. ; information on Celite dia- 
ec: Dr enaiiviths eecenatl Ene giaciben’ salen Saint. Thus, you can maintain highest qual- Celite is in wide use today filtering tomite filtration, write 
NS ab y I I : ity without handicapping your produc- _ sugar, beer, jellies, syrups, cooking’ Johns-Manville, Box 60, 
il. and bread. Multi-colored 8-page pocket- size folder tion schedule ... expand production _ fats and oils. If your product is ina “New York 16, N. Y. In 
z contains detailed instructions for testing and han- without creating a clarification bottle- _ liquid state at some stage of process- Canada, Port Credit, Ont. 
- dling syrups to produce the cream. neck. ing, perhaps Celite can help you solve —_—sceiite is Jonns-Manville’s registered trade- 
° mark for its diatomaceous silica products. 
Testing Maple Sirup for Creaming”’, Leaflet 
#400, by J. Naghski and C.O. Willits, USDA ay FILTER 
7 Eastern Utilization Research Branch, is available wu SDS Oe CELI ¥ ra AIDS 
ia for Sc from Superintendent of Documents, U.S. ™ Md} 
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When inquiring check 5956 opposite last page 
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*Reg. U. S. Pot. Off. 


606 SPRAY 


/Gil-Free, Non-Toxic 


V 
° 
Killa on 
All These Insects 
Fruit Flies (Drosophila) 
Common Flies 
Grain Moths 
Gnats— Roaches 
Silverfish — Crickets 
Spiders— Wasps 
Ants— Mosquitoes 
Cheese Skippers 
Cheese Mites 


The U.S.D.A. has approved Niagara 
Pyrenone 606 Spray for insect control 
in food processing and food handling 
establishments. 


This new formulation is an oil-free 
emulsifiable concentrate containing 60 
per cent piperonyl butoxide and 6 per 
cent pyrethrum. Jt is non-poisonous 
and non-injurious! This is most im- 
portant in view of the Miller Bill in- 
secticide residue tolerances on food. 


Pyrenone 606 is easy and economical 
to use. Just dilute with water and apply 
with ordinary spray equipment. For 
literature and prices see your supplier 
of Niagara agricultural chemicals, your 
Niagara field man or write us. 


® 
lagara CHEMICAL DIVISION 


FOOD MACHINERY AND CHEMICAL CORPORATION 


ey, 
4-Viagara 2 


4 PR 


Middleport, New York 


When inquiring check 5957 opposite last page 








crop production 
and handling 


Bins developed for Maine 
potato growers are 
mounted on a pallet base. 
Note how runners are 
notched to permit 4-way 
entry of lift trucks forks. 
Runners are designed to 
lock into bins to assure 
rigid stacking 


COLLAPSIBLE BULK JST! 


Easy to set up without loss of rigidity; 
can be manufactured by commercial box plants 


Uses: To store and ship harvested 
crops. 


Features: Hinged corners permit bin to 
be collapsed (see photo) when not in use 
and be set up rapidly without loss of 
strength or rigidity during harvest season. 


In demonstration tests with Maine po- 
tato growers, bins have undergone rugged 
tests — loaded with 2000 Ib, then shipped 
and warehoused. Bins were stacked to 
ceiling height of warehouse or rail car. 


Description: Bins are delivered in col- 
lapsed form ready for use. Ten box plants 
are now equipped to manufacture this 


bin, and others are installing hinge cor- 
ner equipment. The four sides, perma- 
nently hinged together as a unit, are 
attached to the pallet base by slipping 
them over a shoulder in the deck boards 
of the base. These sides rest on stringers, 
making a flush outer surface. The width 
of the deck boards is likewise fabricated 
to a length equal to the end cleats and 
end material, making a similar flush end 
surface. 


In the bins demonstrated in Maine, the 


weight of the load was great enough to 
hold the sides firmly in place. There is no 
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STORAGE BIN 


other force holding the frames to the pallet bases. 
However, frames can be secured to the base if 
desired, 


(List of collapsible potato bin manufacturers is 
available from the National Wooden Box Assn., 
Dept. FP, Barr Bldg., Washington 6, D.C... . 
or for more information check 5958 on form 
opposite last page.) 


Collapsible wooden bin in various stages of erection: 
(left to right) base and frame folded flat; frame 
Partially opened; frame opened up and set on base 
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These Crane valves holding 25 microns absolute pressure 
after 2 years on vacuum service 


The Case History— Valves fre- 
quently are the most critical points 
in a vacuum system. But that’s 
not the case with this large South- 
ern light metals refiner. 

This plant reports no trouble or 
expense over a 2-year period in 
maintaining a vacuum of less than 
25 microns absolute for its distilla- 
tion process. 

The tight-holding valves installed 
about 2 years ago on the lines from 
vacuum pumps shown above are 
Crane No. 1611 diaphragm pattern. 
These 12-in. packless iron body 
valves are used about once daily. 


They’ ve allowed no in-leakage at 
the seat, bonnet-joint, or through 
the diaphragm. No maintenance 
whatever has been given the valves 
since installed. They operate easily 
and look good for such service in- 
definitely. 

This high efficiency performance 
is mainly due to Crane separate 
disc and diaphragm design. The 
diaphragm used as a bonnet seal 
only is not subject to destructive 
crushing. Conventional type disc 
and body seat provide a metal-to- 
Neoprene seating that’s ideal for 
vacuum and hard-to-hold fluids. 


Moderately priced, Crane dia- 
phragm valves deserve your con- 
sideration for many ordinary serv- 
ices, as well as sludges, slurries and 
corrosive fluids. 
They are made 
in a wide variety 
of body and trim 
materials, in 4% 
to 12 in. sizes. 

Ask your local 
Crane Repre- 
sentative about 
them, or write to 
address below for 
literature. 


C RAN E VALVES & FITTINGS 


PIPE © KITCHENS e PLUMBING ¢ HEATING 
Since 1855—Crane Co., General Offices: Chicago 5— Local Service Everywhere Through Branches & Wholesalers 


When inquiring check 5959 opposite last page 
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Can you “pay for” 
a magazine like this? 


with a *3.00 or *5.00 
subscription? 


This magazine costs more than *25.00 per year 


o00. -; 
processing 












Maybe you’ve thought publishers make money on a $3.00 or a $5.00 subscription... 
that that is why they ask you to subscribe. 


No, it’s not true... your $3.00 or $5.00 fall 
far short of “paying” for any really good business 
magazine. 

The costs of printing, paper and postage alone usually 
exceed subscription prices. Editorial costs and other 
expenses run to many times that amount. And usually 
it costs more just to sell such subscriptions than they 
bring the publisher in dollars. So, the publisher actually 
“loses money” on such sales. 


Then, why? ... yes, why do some publishers 
charge a nominal rate for a subscription . . . but other 
publishers send their magazines without charge? 

Well, the “paid-subscription” magazine gets a lower 
postage rate than does the “non-paid subscription” 
magazine. Some publishers feel this postal advantage is 
important. So they charge a “token fee” as a subscrip- 
tion price. And so win a lower postage rate. 

But—whether you pay nothing, or such a “token fee,” 
you — the reader — do not really pay for the magazine’s 
service. 


No— advertisers pay the bilis ... and so, 
logically, advertisers demand the best possible cover- 
age of the important, key men of the field. That means 
folks like you, who exercise buying power. 


FOOD PROCESSING “hand-picks’’ 
its readers—for best, effective circu- 
lation ... and sends the magazine to these key folks, 
without charge. 

You see, you simply can’t get maximum coverage 
of important folks by trying to force them to buy sub- 
scriptions. Such men, limited in numbers, are scat- 
tered all over the U.S.A.; travel and/or direct mail, 
cost money; a large share “forget to renew” each 
year; and, no matter how much time, money and 


pressure you put on them, there are always some im- 


portant men who will never buy. 
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You don’t “‘Spay’?— FOOD PROCESS- 
ING gets better circulation. So, as you 
can see, a subscription price is at best but a “token pay- 
ment.” You don’t really pay for any magazine with 
$3.00 or $5.00. 

But, Foop Processine gets the best, most effective 
circulation coverage by “hand-picking” the right read- 
ers. This gives values to advertisers which they can’t 
possibly get in any other way. 


That’s why... oop Processinc hand-picks only 
qualified readers . .. Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, direc- 
tors of research, etc. Then the editors make the maga- 
zine so interesting, so valuable, these folks want to 
read it.* 

That’s why Foop PROcEsSING spends many thou- 
sands of dollars on each issue—to give you this service 
costing more than $25.00 per year . . . without charge 
. + + as you are an important reader in the food field. 

No, you can’t “pay for” any good business maga- 
zine with $3.00 or $5.00. Whether you receive a “paid 
magazine” or a “non-paid magazine” you are still 
enjoying a valuable service — whose cost is far above 
any price you paid for a subscription. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 


Food Processing 


published by: Putman Publishing Company 


also publishers of: — 
CHEMICAL PROCESSING 
FOOD BUSINESS 

INDUSTRY POWER toa 


“Executive Magazine for Industry” 








crop production & handling 


Maple sap from tree to cooker — 
via plastic pipeline 


Instead of using buckets to carry maple sap. from 
the woods to cooking-condensing operation, Chester 
Wilson of Rock Springs, Wis., has erected a plastic 
pipeline. The system is set up when the sap be. 
gins to run in Spring, and taken down at the end 
of the run. Even though the night temperature goes 





These Reedsburg, Wis., 
Times-Press photos 
show close-up (above) 
of how plastic tubing 
is attached to maple 
trees, then connected 
to main plastic pipe- 
line (left) 


below 30°F during tapping time, the day temp rises 
sufficiently above 40 for the sap to flow toward 
the production area without the use of any mechani- 
cal devices. 

The original installation of about two miles of pipe- 
line has worked out so well that Wilson is planning 
to expand the system to include more of his 800 
maple tree acreage. 


(Plastic pipe and tubing are a product of Carlon 
Products Corp., Dept. FP, 10223 Meech Ave., Cleve- 
land 25, Ohio . . . or for more information check 
5960 on the convenient Reader Service slip which is 
located opposite last. page.) 


Interpreting response 
to fertilizers 


Method presented in 27-page handbook is intended 
for those who have neither the time nor facilities to 
obtain results that are statistically precise, but who 
are called upon to make recommendations on profit- 
able use of fertilizers. Illustrated with graphs, charts, 
and tables. 


USDA-ARS Agriculture Handbook No. 93, “A 
Graphic Method of Interpreting Response to Ferti- 
lizer”, by D. B. Ibach, is available for 20c from 
Superintendent of Documents, US Government Print- 
ing Office, Washington 25, D.C. 
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HUNDREDS OF PLANTS SOLVE 
PROBLEM OF SKIN INJURY 





“Kerodex” Offers Truly Effective Protection 
Against Skin Irritants 





Irritation from epoxy resins and amine hardeners, 
“dope,” solvents, cutting oils, and many other highly 
damaging substances is no longer a problem when 
“Kerodex” prevents contact with the skin. Hundreds 
of plants find “Kerodex” successful where other bar- 
rier creams fail. 


“Kerodex”® spreads on easily and acts like a glove 
that is invisible yet strong and flexible. Does not 
smear. Does not affect materials handled nor is it 
affected by them. Available in two types. For full 


information write to Ayerst Laboratories, 22 East 
goth Street, New York 16, N. Y. 5670 


When inquiring check 5961 opposite last page 





TROPICAL 


COLD-PROCESS 
ROOFKOTER 
SAVES aa 
50% 


Use unskilled labor 
Apply cold — no fire hazard 
Extra years of life for leaky roofs! 





From big automobile plants to small stores, 
Tropical Cold-Process Roofkoter is cutting 
roof reconditioning in HALF! Following 
our simple step-by-step method unskilled 
labor easily, quickly applies Roofkoter, to 
add extra years of weather-tight life to 
old roofs. Roofkoter stays “live”, flexible; 
expands, contracts with temperature changes. 
Does not blister, crack or powder! 


FREE! Send for free copy of 
“Saving Old Roofs”—save on 
repairs this year—write today! 


TROPICA PAINT COMPANY 
1130-1232 W. 70th, Cleveland 2, 0. 
HEAVY-DUTY MAINTENANCE PAINTS SINCE 1883 


SUBSIDIARY OF PARKER RUST PROOF COMPANY 


When inquiring check 5962 opposite last page 
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crop production 


Tests show apple fungicide 
controls rust and scab, 
gives good finish 


Registered with USDA; 

FDA sets 3 ppm tolerance 
Uses: Fungicide for‘apples. 
Features: Material controls 
rust and scab without injury 
to foliage or fruit. Gives out- 
standing fruit finish. Has been 
registered with USDA. FDA 
established 3 ppm _ tolerance. 
Description: Fungicide is 
based on thiram (tetramethyl 
thiuramdisulfide), and has 
been under test in Connecticut 
for 11 seasons. Has also been 
evaluated in trials by investi- 
gators in 16 other states. Usual 
recommendation for use on 
apples is 114-2 lb per 100 gal 
of spray applied in a conven- 
tional s¢ab control schedule. 
(Thylate is a product of E.I. 
du Pont de Nemours & Co. 
(Inc.), Dept. FP, Wilmington 
98, Del. . . . or for more in- 
formation check 5963 on the 
convenient Reader Service slip 
opposite last page.) 


Practical soils, fertilizer 
information found in 
32-page handbook 


Soil and fertilizer chemistry, 
written in growers’ and_- field- 
men’s terms, is explained in 32- 
page handbook. Topics discussed 
(includes drawings and charts) 
are: types of soil, what soils 
contain, crop water require- 
ments, controlling soil moisture, 
how plants feed, plant nutrients, 
chemical fertilizers, humus and 
bacteria, trace elements, fertiliz- 
er materials, value of phos- 
phates, and understanding the 
fertilizer label. 


“Soils, Phosphates, and Mixed 
Fertilizers” is pubished by Dav- 
ison Chemical Co., Div. of W. 
R. Grace & Co., Dept. FP, 101 
N. Charles St., Baltimore 3, 
Md. When inquiring specify 
5964 on form which is located 
opposite last page. 
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Here is the Brand-New 


Oakite. 


FAN-SPRAY UNIT 


Place in holding tank, 
flip a switch ...get 
mechanized sanitation! 


With this brand-new Oakite Fan-Spray Unit, 
mechanized sanitation of holding tanks, vats and 
tank trucks takes a great step forward. You get 
portable, high pressure fountain action—jet-streams 
flushing every square inch of tank surface as the 
Unit oscillates. Simply place the Oakite Fan-Spray 
Unit in position, then use it for pre-rinse, for sani- 
tizing with Oakite solution, for after-rinse. That’s 
all. You’re finished . . . fast and easy! Ask your 
local Oakite Technical Service Representative for 
a demonstration, or write to Oakite Products, Inc., 
26G Rector Street, New York 6, N. Y. 


End view of Fan-Spray 
Unit showing double jet- 
stream cleaning action. 





Export Diviston 
Cable Address: Oukite 


OAKITE., 
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Technical Service Representatives in Principal Cities of U. S. and Canada 


When inquiring check 5965 opposite last page 











NEW LITERATURE 






industrial bulletins 
describing equipment, 





supplies, services 














The Accident did NOT happen 
thanks to A.W. ALGRIP 


World’s only abrasive 
rolled steel floor plate 


With patented ALGrip underfoot, men work confidently in 
dangerous slipping areas—spend more time concentrating on 
their jobs... 

... and management gets a triple advantage—improved mo- 
rale, reduced accident rates and slashed insurance costs... 

because—neither oil, water nor grease can reduce the powerful 
friction-grip action of ALGRIP’s uniformly embedded abrasive 
particles. Easily fabricated ALGRIP—it can be overlaid or used 
as a complete flooring—is tough steel plate into which a grinding- 
wheel type abrasive been rolled—not coated—to a controlled 
depth as an integral part of the steel. Wear and tear merely 
expose more abrasive. 

Nationwide, ALGRIP is paying for itself in safety. Make a 
test installation in your worst slipping area. 


; ABRASIVE ROLLED 
| A.W. L STEEL FLOOR PLATE 
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ALAN WOOD STEEL COMPANY 


Conshohocken, Pa. 
Please send A.W. Atcrip Booklet AL-22 










Name 


Title 












Company 






Address 








City _ : Zone. State. 












Other products: A.W .SUPER-DIAMOND Rolled Steel Floor Plate—Plates—Sheets—Strip—(Alloy and Special Grades) 







When inquiring check 5966 opposite last page 
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Other reviews of catalogs, bulletins, books, data sheets, etc. are 
found throughout the magazine. Many advertisements also 
mention availability of this type of literature. For a complete 
alphabetical directory to ALL this new industrial literature, 
turn to Part I of the “quick-locator” directory on page 94. 


‘Organic Chemistry’, 3rd ed, 
is extensive revision 


Complete rewrite of many sections is 
incorporated into third edition of or- 
ganic chemistry text. The many ad- 
vances since the 1949 second edition 
have made necessary extensive revision 
of chapters on metabolism of fats, car- 
bohydrates, and proteins; structures 
and synthesis of many compounds, and 
theories of structure. New edition cov- 
ers the literature to September, 1955. 


“Organic Chemistry”, third edition, 
1112 pages, can be obtained by remit- 
ting $10 direct to Reinhold Publishing 
Corp., 430 Park Ave., New York, N.Y. 


New chemical engineering work 
summarized in 9-author book 


Volume I of proposed series covers 
recent advances in various phases of 
chemical engineering. First volume 
contains chapters, authored by experts 
in individual fields, on boiling of liq- 
uids; fluid mechanics, mixing, and heat 
transfer; turbulence in thermal and 
materials transport; liquid extraction; 
automatic computers as applied to 
manufacturing; and ionizing radiation 
as applied to chemical and food 
processing. Future volumes will cover 
other phases of this increasingly large 
field—to include unit operations, as well 
as chemical technology, commercial de- 
velopment, pertinent fields of applied 
science. 

“Advances in Chemical Engineering”, 
448 pages, can be obtained by remit- 
ting $10 direct to Academic Press, 
Inc., 125 E. 23rd St., New York, N.Y. 





Text on ion exchange technology 
covers theory, applications 


Twenty-chapter book on ion exchange 
is divided into two principal sections: 
first is a comprehensive discussion of 
fundamental aspects, made up of con- 
tributions of 15 authorities on the sub- 
ject. Second section deals at length 
with individual applications through- 
out industry. Of interest to food proc- 
essors are chapters on water treatment, 
sugar refining, and production of bio- 
logicals. 


Text is liberally illustrated with photos 
and charts, includes comprehensive author 
and subject index for convenience. 


“Ion Exchange Technology’, 660 
pages, can be obtained by remitting 
$15 direct to Academic Press, Inc., 
125 E. 23rd St., New York 10, N.Y. 


Comprehensive safety manual 
for supervisors’ use 


National Safety Council offers a 354- 
page, hard-cover safety manual to serve 
as a comprehensive guide to supet- 
visors for their safety programs. Well- 
illustrated book can serve as text in 
group training or as reference for all 
phases of industrial safety. It is in- 
tended to provide supervisors with bas- 
ic knowledge of accident prevention 
and human relations know-how. 


Each of the twelve chapters has been 
written by a specializing engineer from 
NSC’s Industrial Dept. 

“Supervisors. Safety Manual’ is avail- 
able to members of Council for $3.25, 
to non-members for $6.50, from Na- 
tional Safety Council, 425 N. Michi- 
gan Ave., Chicago 11, Ill. 
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Removes solids from waste water 
by settling in ‘packaged’ unit 


Low-cost ‘‘packaged” unit for removal of solids 
from waste water by settling is described in 4-page 
bulletin. Unit is designed to fit processors faced 
with problem of plant water clarification, proc- 
ess water reclamation, valuable materials reclama- 
tion, or preventing stream pollution. Diagrams 
show how unit operates under four tank arrange- 
ments. 


Bul 315-92, “Packaged Industrial Waste Treat- 
ment”, is issued by Chain Belt Co., Dept. PR-FP, 
4701 W. Greenfield Ave., Milwaukee 1, Wis. 
When inquiring specify 5967 on form opposite last 


page. 


How semi-permanent fittings make 
crevice-free union for CIP pipe 


Stainless steel sanitary pipe fittings designed espe- 
cially for cleaned-in-place applications are de- 
scribed in 12-page bulletin. They provide a crev- 
ice-free union, which employs a bonded rubber 
joint ring with compression. Advantage of the 
fittings is that when left in place longer than the 
daily period they are not so subject to damage. 
Another feature is that nut closing union is re- 
moved only by special spanner—preventing un- 
authorized dismantling. 


Bul on APV stainless steel pipe fittings is issued 
by The A.P.V. Co., Div. Walker-Wallace, Ltd., 
Dept. FP, 17 Cornwall St., Toronto, 2, Canada. 
Specify 5968 opposite last page. 
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‘Protect against product spoilage 


| 





FULLY-ENCLOSED, AUTOMATIC 


ALEMITE 


Accumatic 


CENTRALIZED LUBRICATION 































| Can be built into any machine, 


| Ta) 4 easy Steps 


2.Connect Accumatic fittings 

with copper tubing. (Alemite 

has tubing, clips and accessories 3 
for fast, neat installation.) 


1. Replace grease cups or grease 
fittings with Accumatic fittings. 
(Available in same thread sizes 
as grease fittings, cups.) 






Product spoilage due to inaccurate 
hand lubrication of equipment is 
a needless waste. But with fully- 
enclosed Alemite Accumatic Lu- 
brication you eliminate dripping 
oil and grease. Alemite keeps the 
lubricant where it belongs—in the 
bearing! This completely auto- 
matic system delivers a clean, exact 
amount of lubricant to all bearings. 
No over-lubrication. Serves up to 
400 bearings. Accurate down to 
.005 cu. in. of lubricant! 


4. Provide central pump to sup- 
ply lubricant to system. (May 
be ordinary hand pump or fully 
automatic barrel pump.) 


3. Connect sliding, rotary or os- 
cillating parts into tubing sys- 
tem. (Flexible hose and swivels 
available for moving parts.) 





Offers All These Advantages! 


@ Prevents application of wrong lubricant. 

© Seals completely against dirt, grit, water. 

®@ No parts are neglected —lubricates inaccessible 
and dangerous bearings. 

@ Eliminates product spoilage due to over-lubrication. 

® Eliminates point-by-point lubrication methods — 
services all bearings in one operation. 

® Delivers exact amount of lubricant to bearing. 


ALEMITE 


REG. U. S. PAT. OFF 
A Product of STEWART-WARNER CORPORATION 





Alemite, Dept. GG-86 
1850 Diversey Parkway, Chicago 14, Illinois 


Please send me my free copy of the Alemite Accumatic Catalog, 
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One of the cold rooms, held at 40° 





Three Frick “ECLIPSE ”’ compressors and 
auxiliaries at the Warehouse 


When inquiring check 5970 opposite last page 






CYCLONE 
BELTS 


can trim production 
“‘wastelines”’ 


Nothing is more expensive than 
waste! Certainly it pays to in- 
vestigate every possibility of 
more efficient production and 
conveying methods. That’s ex- 
actly what CYCLONE wants to 
do for you. 

By simply mailing the at- 
tached coupon, you can have 
your production methods 
checked and analyzed by a 
trained Cyclone Belt represen- 
tative. After careful study, this 
Cyclone representative will, if 
at all possible, show you how 
Cyclone Processing Belts can 
help you have more efficient 
processing methods. The cost is 
nn the benefits can be 
great. Mail the coupon, today! 

Cyclone Processing Belts are 
available in carbon, alloy, and 
Stainless. Steel in many sizes 
and patterns. 






The Associated Grocers lately pur- 
chased three Frick ‘ECLIPSE’ com- 
pressors to cool a freezer room (100 
by 75 by 18 ft. high) to 10 degrees 
below zero, and a cooler room (100 
by 25 by 14 ft. high) to 40 degrees. 
The system, completely automatic, 
was installed by Smith-Williams En- 
gineering Co., Frick Distributors in 
Kansas City, Mo. Charles E. Keyser, 
Architect; Collins Construction Co., 
General Contractors. 

For better air conditioning, refrig- 
erating, ice making, or quick freezing, 
look to 


Frick: 


WAYNESBHORYO, PENNA 





















CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, 
UNITED STATES STEEL CORPORATION, WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


por — MA Tats COUrON SOO —"4 


Cyclone Fence 
Dept. K-86, Waukegan, Illinois 


Please have your trained representative call 
on us to discuss our production problems. 
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When inquiring check 5971 opposite last page 











new literature 


Has corfversion data 
for squeeze tubes 


Including two pages of capacity 
and conversion data, 12-page 
booklet on packaging in collap- 
sible tubes also suggests how to 
select proper tube metal. Table 
of carton dimensions for pack- 
aging tube is given. Suggestions 
are made on how to select tube 
according to consistency of prod- 
uct and product usage. Selection 
of cap is also covered. 


“Tube Talk” is issued by Na- 
tional Collapsible Tube Co., 
Dept. FP, 362 Carpenter St., 
Providence 9, R. I. When in- 
quiring check 5972 on form 


opposite last page. 


pH, conductivity 
instrumentation 


Catalog on pH and conductivity 
recorders and controllers in- 
cludes information on __ latest 
company equipment for measur- 
ing, indicating, recording, and 
controlling electrochemical vari- 
ables. Fundamentals of electro- 
chemical instrumentation are re- 
viewed, and basic systems are 
described. 


Cat 1551 can be obtained from 
Minneapolis-Honeywell Regu- 
lator Co., Dept. FP, Wayne & 
Windrim Aves., Philadelphia 
44, Pa. When inquiring specify 
5973 on form opp. last page. 


Combines cleanser, 
germicide 


All-purpose maintenance cleans- 
er, combining cleansing ingredi- 
ents with detergent-germicidal 
agents, is described in 4-page 
folder. Besides information on 
product’s special characteristics, 
physical and chemical properties 
are detailed. 


‘“Ves-Phene’’ product data sheet 
is published by Vestal, Inc., 
Dept. FP, 4963 Manchester 
Ave., St. Louis 10, Mo. When 
inquiring specify 5974 on form 
opposite last page. 






















Are Your Pumps Dependable? 


Dependability of your pumps may mean the 
difference between uninterrupted production 
and complete shutdown. You cannot afford 
shutdowns due to mechanical failure in your 
pumping system. Switch to Ingersoll-Rand 
MOTORPUMPS for more dependability. 

MOTORPUMPS mount in any position and 
require no special foundation. Select the right 
units for your job from the most complete line 
of space-saving centrifugal pumps manufac. 
tured. Write for our new Bulletin on this line 
from % through 75 horsepower . . . capacities 
to 2800 gallons per minute . . . heads to 650 

\ feet. Prompt shipment 
from either factory or 
branch stock. 

We can help you with 
any size pumping prob- 
lem with units to 4000 
horsepower. 


ngersoll-Rand 


11 Broadway, New York 4, N. Y. 





Ing 


When inquiring check 5975 opposite last page 


hydroment 


JOINT FILLER 


Provides 





DENSE, TIGHT, NON-SHRINKING, ODORLESS, 
NON-TOXIC JOINTS. INHIBITS BACTERIA 
GROWTH —HIGHLY RESISTANT TO WEAR... 
PROTECTS THE VULNERABLE PORTIONS 
OF BRICK AND TILE WALLS AND FLOORS 


Brick and Tile Floors and walls are no better than 
their joints. 


The area of the joints in the average installation 
is less than 5% of the total. 


Yet, how often is this important area overlooked 
in terms of longevity, durability and ability to resist 
corrosion, 


When Hydroment Joint Filler is used, architects, 
tile setters and building owners alike are all satisfied. 
Available in seven lasting, eye pleasing shades. 


Packed ready for use. Simply add water. 
Write for the HYDROMENT JOINT FILLER DATA. 


THE UPCO COMPANY 


4805 LEXINGTON AVE., CLEVELAND 3, O. 


: ¥ 
Te et cd 


or write for copy ™ 





When inquiring check 5976 opposite last page 
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new literature 


Features micro-metering 
from 0.2 ml /hr 


Describing peristaltic-action pumps for flow control, 
four-page bulletin in two colors includes diagram to 
illustrate principle of operation. Pump described op- 
erates through movement of a series of rollers along 
a length of flexible tubing. Pumping range of one 
pump described is from 0.2 ml/hr to 50 ml/min. 
Second pump described has range from 25 ml/min 
to 600 ml/min. 

Bul 2264 is issued by American Instrument Co., 
Inc, Dept. FP, 8030 Georgia Ave., Silver Spring, 
Md. When inquiring specify 5977 on form opposite 
last page. 


Adhering lightweight insulation 
directly to masonry ceilings 


Two-page bulletin illustrates how to easily apply 
lightweight (Styrofoam) insulation to masonry ceil- 
ings — eliminating stripping, shoring, nailing, skew- 
ering, or open time. Can be applied to other porous 





Placing 3" insulation blocks on 45,000 sq ft ceiling 
of Chicago packing plant 


surfaces such as wood and nonporous surfaces such 
as metal. Permanent bond defies separation even by 
force, states manufacturer. 


“Direct Adhesion with “Fire-Ban” (Bul 34) is 
available from E. H. O’Neill Floors Co., Dept. FP, 
2525 S. 50th Ave., Cicero 50, Ill. When inquiring 
specify 5978 on form opposite last page. 


Illustrates food shipping 
cartons in full color 


All facilities, products, and services. provided by 
Corrugated fiberboard shipping container manufac- 
turer are detailed and illustrated in 34-page bro- 
chure. Several pages are devoted to full color photos 
of cartons used by prominent food processors. 


“This is Inland’ is published by Inland Container 
Corp., Dept. FP, 700 W. Morris St., Indianapolis 
6, Ind. When inquiring specify 5979 on form 
Opposite last page. 
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now, Crucible low nickel stainless steels 


that meet many of your needs... 


Here are two new Crucible grades, Rezistal type 
201 and 202 that are similar in quality and prop- 
erties to types 301 and 302. . . but with desirable 
features all their own. 

In the annealed condition, for example, Rezistal 
201 and 202 have about 10% higher strength than 
301 and 302, yet maintain almost identical duc- 
tility. This means that these grades can be fabri- 
cated with ease equal to their counterparts. In 
addition, their mill finishes and corrosion resist- 


ance to a wide variation of media compare most 
favorably with 301 and 302. 

To sum up: Rezistal 201 and 202 have practi- 
cally all the desirable properties of 301 and 302, 
plus some of their own. And they’re available 
promptly in all forms. Write now for data sheets 
fully covering the properties of these new stain- 
less grades. Crucible Steel Company of America, 
Dept. AFP, The Oliver Building, Mellon Square, 
Pittsburgh 22, Pa. 


first name in special purpose steels 


Crucible Steel Company of America 


Canadian Distributor—Railway & Power Engineering Corp., Ltd. 


When inquiring check 5980 opposite last page 
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PROPER 
INSULATION: 


A KEY FACTOR 
IN EFFICIENT OPERATION 


J. H. ZAHRINGER, 
Supt. Swift & Co. 


as reported by FP Staff 


Schematic diagram illustrates the various heat transfer fluids which enter the 
deodorizer, and product temperatures which result 
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PIPING INSULATION — THICKNESS, INCHES 


Maximum Temperature (°F) 


Nominal Insulation 100 267 338 388 500 600 700 800 1000 1200 
Pipe Size, Materials to to to to to to to to to to 
Inches 266 337 387 499 599 699 799 999 1199 1400 
1Y2 and 85% Mag. 1 | I Ye 2 — eee 
under D. S. —_— — — — _ 2 2 2 2 2 
Total I 1 | IW 2 2 2 2 ate 
2 ak 1 | MP ee Re ee 
D. S. a ee ee i ie 
Total | I YW 2 24. 2% 3%, 3A 4 5 
3 85% Mag. |! | I 2 2%. I" 2 A 2 2 
D. S. _ _ —_ _— _ VA > 2 2 3 
Total 1 1 Yo 2 22 3 32 3% 4 5 
4 85% Mag. ! A 2 2, 2, I, 2 '% 2 2 
D.. 3. —_— ae — cae _— i, i), 2 2 3 
Total I IY 2 2. 2% 3 3, 3/2 4 5 
5 85% Mag. | I 2 22 3 2 2%. 2 2/2 2n 
D. 'S. _ — — _ — YW IW 2 2 
Total | '% 2 a 3 32 4 4 4%. 5, 
6 85% Mag. I I 2 2. 3 2 2. 2 2/2 lh, 
D. S. - - =—- — — '% I% 2 
Total I I, 2 7% 3 3, 4 4 4, 514 
8 through 10 85% Mag. I I, 2 2. 3 2 2. 2 2n 2, 
D. S. - =- =—- — — '%Z I* 2 
Total YW 2 22 3 3, 4 4 4/7, 5I/, 
I2Zandup 85% Mag. I, I! 2 3 3 2 22 2 2. lh 
D. 'S. or ae we 
Total Y. YW 2 3 3 34, 4 4 42 5, 


NOTE: 85% Mag. stands for 85% Magnesia 
D. S. stands for diatomaceous silica 


These piping insulation thicknesses served as a guide for the insulation installation. 
They were calculated, based on procedures recommended by Magnesia Insulation 
Manufacturers Assn. 


Here’s a typical example — at Swift & Co. in 
Newark — of how it should be done 


Proper insulation can often spell the difference between real efficiency 
and merely “getting the job done’, in some cases can even determine 
whether a given operation will or won't be economical. In most cases, 
careful preliminary consideration should be given to selecting the 
right type and thickness of insulation to use. 


A good example of proper insulation can be found in the shortening 
deodorizing operation at Swift & Co.’s Port Newark refinery. 

Principal item of equipment here is a large (9’ diam x 25’ high) 
tower, containing five shallow trays, which heat or cool the shortening 
as it passes from one tray to the next at half-hour intervals. Unit 

is thus fed by five lines containing heat exchange fluids, ranging 

in temperature from 70°F to 500° (see diagram). Three of these 

are steam lines, another carries Dowtherm vapor, the fifth feeds 

cooling water. 


Insulation is important in this operation because temperature control 
is important — heating temperatures must be quite high for efficient 
operation, but must not go too high or the oil will be burned. 


The insulation was charged with minimizing heat loss in these feed 
lines, and helping maintain the separate temperatures on each tray 
within the deodorizer itself. Auxiliary equipment, such as Dowtherm 
vaporizer, steam ejector (deodorizer is operated under high vacuum), 
was also carefully insulated. 
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Here’s how it was done: In general, 85% magnesia 
was used for temperatures below 600°F. For higher 
temperatures, diatomaceous silica was used in combi- 
nation with the magnesia. Piping insulation was 
stopped short of flanges and stiffening rings, and 
beveled to permit removal of flange bolts. Flanges 
were then covered with flat block insulation. 


Deodorizer itself was insulated with 1” thick 85% 
magnesia blocks, as was most auxiliary equipment. 
Blocks were strapped or wired in place, and joints 
and voids filled with insulating cement. Dowtherm 
vaporizer and stack (inside building) were insu- 
lated with 11/4,” inner layer of diatomaceous silica 
and 85% outer layer of 21/,” magnesia. Combina- 
tion has staggered joint construction, serving to 
minimize heat loss through joints, due to expan- 
sion of hot equipment. 


Equipment insulation was finished with 14” coat of 
insulating cement, covered by tightly stretched 1” 
wire mesh, with 14” outer layer of cement (two 
parts insulating, one part portland cement). 


Piping was covered with molded insulation, in 
sizes according to accompanying table. Special 
consideration was given to steam-traced lines — 
next larger size than nominal was used in order 
not to insulate pipe from trace tubing. Joints and 
voids were filled with insulating cement, and in- 
sulation finished with canvas jacket sewn over 
layer of resin-sized paper, and finally painted. Out- 
door piping was weatherproofed with roofing felt 
applied over insulation. Joints were lapped 3” 
against weather and sealed with lap cement. 


(Table and other data courtesy of Magnesia Insu- 
lation Manufacturers Assn., 1317 F St, N.W., 
Washington 4, D. C. This association publishes 
a comprehensive “85% Magnesia Insulation Man- 
ual”, which is available on request. When inquir- 
ing specify 5981 on form opposite last page.) 





Deodorizer and all lines leading to it are carefully 
insulated at Swift installation 
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How to Get More Work Out of Steam Heated Equipment 
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Armstrong “Unit Trapping” Increases Production 30%... 


+TRAP 


WRONG WAY—“Group Trapping” 


@ One trap drains a group of steam condensing 
units. This causes “short-circuiting,” entrainment 
of air, low and erratic temperatures. Ask for 
Bulletin 825 for complete details. 


TRAP 
<—TRAP 


RIGHT WAY—“‘Unit Trapping” 


@ One trap drains each steam condensing unit. 
Condensate ond air are removed as fast as they 
accumulate. This assures top temperatures and 
peak performance all the time. 


efeu F $ 


Steom Traps... Ball Float Traps... 


Strainers . 


If anywhere in your plant you have 
more than one steam heated unit 
or coil being drained by a single 
steam trap, give a listen to these 
manufacturers: 


30% More Production, 30% Less Fuel — 
Armstrong “Unit Trapping” brings 
cranberries in cooking kettles to a 
violent boil the very instant the kettle 
is filled. See photo. 


Dryer Temperatures Up 37%—A cream- 
ery tried three methods— group trap- 
ping, blow-through, Armstrong Unit 
Trapping. Unit trapping upped tem- 
perature 84° over group, 59° over blow- 
through and saved steam. 


Cooking Time Cut 75%—One trap for 
each kettle reduced cooking time from 


49 min. to 10 min. for soybean processor. 


100°F Dryer Temperature Increase 
Difference noted by a dairy company 
on two spray dryers. 


It doesn’t matter whether you operate 
jacketed kettles, dryers, evaporators, 
retorts, cookers or what, the principle 
is the same. Armstrong unit trapping 
always makes equipment perform better. 


GET COMPLETE DETAILS — Armstrong 
Bulletin No. 825, “Preventing Short Cir- 
cuiting of Steam” tells the now and why 
of “group trapping” versus “unit trap- 
ping,” explains what happens in steam 
condensing units. Also, ask 
for 44-page Steam Trap @ 
Book. Free on request } 
to your local Armstrong } 
Representative, or: aul 





ARMSTRONG MACHINE WORKS - 
881 Maple Street ¢ Three Rivers, Michigan — 





-. Purgers... Humidifiers 


ARMSTRONG 





STEAM TRAPS 


When inquiring check 5982 opposite last page 
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A KEY FACTOR 
IN EFFICIENT OPERATION 


J. H. ZAHRINGER, 
Supt. Swift & Co. 


as reported by FP Staff 


Schematic diagram illustrates the various heat transfer fluids which enter the 
deodorizer, and product temperatures which result 
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PIPING INSULATION — THICKNESS, INCHES 










ms Maximum Temperature (°F) 

Nominal Insulation 100 267 338 388 500 600 700 800 1000 1200 

Pipe Size, Materials to to to to to to to to to to 

Inches 266 337 387 499 599 699 799 999 1199 1400 

1Y2 and 85% Mag. l ! I IY 2 - =| =—-— — 

under Ds 3. _ a -- —_ — 2 2 2 2 2 
Total I I I WA, 2 2 2 2 =” = 

2 85% Mag. I | I 2 2\/ IY. 2 Wy 2 2 
D3. a — a — o Yq Wg 2 3 
Total | | VA 2 2', 2% 3%, 3, 4 5 

3 85% Mag. | | Wy 2 2'/2 YW 2 IY 2 2 
BD. % —_ _— _ — _ '/ I) 2 2 3 
Total | | IW. 2 2'/ 3 3%, 3 4 5 

4 85% Mag. 1 2 2. 2, WY 2 A 2 2 
D. S. —_ —_— —_ — — I/, I), 2 z 3 
Total I IY 2 2/2 2'/, 3 3), 3'/2 4 5 

5 85% Mag. | 2 2. 3 2 2. 2 2. I, 
wy. o. a — — — — I/ Wy 2 2 
Total I WY 2 2% 3 342 4 4 4. 5I/, 

6 85% Mag. I I") 2 2. 3 2 2. 2 2. Ih 
». Ss. — — — — _— 1'/2 IY 2 3 
Total | IY 2 2. 3 3%. 4 4 4, 5! 

8 through 10 85% Mag. YW 2 22 3 2 2. 2 2. lh, 
. - - =—- — — I, 1% 2 
Total I/ 2 2 2. 3 3. 4 4 4, 5!I/n 

12 and up 85% Mag. I'/2 Ye 2 3 3 2 2%. 2 22 2" 
DB, S: — a os _— —_— '/ I'/, 2 2 3 
Total I, IW 2 3 3 3. 4 4 4 5I/, 


NOTE: 85% Mag. stands for 85% Magnesia 


D. S. stands for diatomaceous silica 


These piping insulation thicknesses served as a guide for the insulation installation. 
They were calculated, based on procedures recommended by Magnesia Insulation 
Manufacturers Assn. 


Here’s a typical example — at Swift & Co. in 
Newark — of how it should be done 


Proper insulation can often spell the difference between real efficiency 
and merely ‘‘getting the job done’, in some cases can even determine 
whether a given operation will or won't be economical. In most cases, 
careful preliminary consideration should be given to selecting the 
right type and thickness of insulation to use. 


A good example of proper insulation can be found in the shortening 
deodorizing operation at Swift & Co.’s Port Newark refinery. 

Principal item of equipment here is a large (9’ diam x 25’ high) 
tower, containing five shallow trays, which heat or cool the shortening 
as it passes from one tray to the next at half-hour intervals. Unit 

is thus fed by five lines containing heat exchange fluids, ranging 

in temperature from 70°F to 500° (see diagram). Three of these 

are steam lines, another carries Dowtherm vapor, the fifth feeds 

cooling water. 


Insulation is important in this operation because temperature control 
is important — heating temperatures must be quite high for efficient 
operation, but must not go too high or the oil will be burned. 


The insulation was charged with minimizing heat loss in these feed 
lines, and helping maintain the separate temperatures on each tray 
within the deodorizer itself. Auxiliary equipment, such as Dowtherm 
vaporizer, steam ejector (deodorizer is operated under high vacuum), 
was also carefully insulated. 
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Here's how it was done: In general, 8590 magnesia 
was used for temperatures below 600°F. For higher 
temperatures, diatomaceous silica was used in combi- 
nation with the magnesia. Piping insulation was 
stopped short of flanges and stiffening rings, and 
beveled to permit removal of flange bolts. Flanges 
were then covered with flat block insulation. 


Deodorizer itself was insulated with 1” thick 85% 
magnesia blocks, as was most auxiliary equipment. 
Blocks were strapped or wired in place, and joints 
and voids filled with insulating cement. Dowtherm 
vaporizer and stack (inside building) were insu- 


” 


lated with 11” inner layer of diatomaceous silica 
and 85% outer layer of 214” magnesia. Combina- 
tion has staggered joint construction, serving to 
minimize heat loss through joints, due to expan- 
sion of hot equipment. 


” coat of 


Equipment insulation was finished with 1/4 
insulating cement, covered by tightly stretched 1” 
wire mesh, with 14” outer layer of cement (two 


parts insulating, one part portland cement). 


tr 


Piping was covered with molded insulation, in 
sizes according to accompanying table. Special 
consideration was given to steam-traced lines — 
next larger size than nominal was used in order 
not to insulate pipe from trace tubing. Joints and 
voids were filled with insulating cement, and in- 
sulation finished with canvas jacket sewn over 
layer of resin-sized paper, and finally painted. Out- 
door piping was weatherproofed with roofing felt 
applied over insulation. Joints were lapped 3” 
against weather and sealed with lap cement. 


(Table and other data courtesy of Magnesia Insu- 
lation Manufacturers Assn., 1317 EF St. NW... 
Washington 4, D. C. This association publishes 
a comprehensive “859% Magnesia Insulation Man- 
ual”, which is available on request. When inquir- 
ing specify 5981 on form opposite last page.) 


obs 





Deodorizer and all lines leading to it are carefully 
insulated at Swift installation 
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Armstrong “Unit Trapping” Increases Production 30%... 


<TRAP 


WRONG WAY—"Group Trapping” 


@ One trap drains a group of steam condensing 
units. This causes “short-circuiting,” entrainment 
of air, low and erratic temperatures. Ask for 
Bulletin 825 for complete details. 


TRAP 
<—TRAP 


RIGHT WAY—“‘Unit Trapping” 


@ One trap drains each steam condensing unit. 
Condensate and air are removed as fast as they 
accumulate. This assures top temperatures and 
peak performance all the time. 


Steom Traps... Ball Float Traps... 


Strainers... 


How to Get More Work Out of Steam Heated Equipment 


. 


If anywhere in your plant you have 
more than one steam heated unit 
or coil being drained by a single 
steam trap, give a listen to these 
manufacturers: 

30% More Production, 30% Less Fuel — 
Armstrong “Unit Trapping” brings 
cranberries in cooking kettles to a 
violent boil the very instant the kettle 
is filled. See photo. 


Dryer Temperotures Up 37%—A cream- 
ery tried three methods— group trap- 
ping, blow-through, Armstrong Unit 
Trapping. Unit trapping upped tem- 
perature 84° over group, 59° over blow- 
through and saved steam. 


Cooking Time Cut 75%—One trap for 
each kettle reduced cooking time from 


ARMSTRONG MACHINE WORKS - 
881 Maple Street e Three Rivers, Michigan 
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Purgers... 


STEAM TRAPS 


When inquiring check 5982 opposite last page 




















































49 min. to 10 min. for soybean processor. 


100°F Dryer Temperature Increase— 
Difference noted by a dairy company 
on two spray dryers. 


It doesn’t matter whether you operate 
jacketed kettles, dryers, evaporators, 
retorts, cookers or what, the principle 
is the same. Armstrong unit trapping 
always makes equipment perform better. 


GET COMPLETE DETAILS—Armstrong 
Bulletin No. 825, “Preventing Short Cir- 
cuiting of Steam” tells the now and why 
of “group trapping” versus “unit trap- 
ping,” explains what happens in steam 
condensing units. Also, ask 
for 44-page Steam Trap 
Book. Free on request 
to your local Armstrong 
Representative, or: 


he 
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sanitation & maintenance 


Simplify Power Maintenance 
(Continued from page 20) 


damage due to vibration and misalignment. A sim. 
ilar coupling may be used to connect the reducer 
with the driven machine. 

The organization set up to service the reducer was 
an added incentive to standardize on this make. 


: 
= 
Z 












| | A complete line of replacement parts is stocked by a 
i Harry P. Leu, Inc., a distributor for Motoreducers ey 
i] | in the area. Leu also cooperates in running periodic 1 
| checks on each unit, by sending Sales Engineer Jim Fea 
rY | Dukes to work with the plant’s maintenance crew. driv 
| tior 
i | 





C 

or PE oe eee to 2 

| USS SARATOGA 12Y 
othe 

| Motor is moved into position and connected to speed for 

reducer with flexible coupling pres 

The symbol, and the spirit, of the fighting The Navy’s newest aircraft carrier is the tres 
gamecock lives on with the commissioning of | fourth ship to bear the name Saratoga and | Over 250 reducers are now operating at Plymouth Des 
the powerful aircraft carrier, USS Saratoga. adopt its fighting symbol. As aboard its sister Citrus Products Co-op. Downtime of any processing (see 


The incident which gave birth to this 142 
year old Navy tradition took place on the decks 
of the first Saratoga as she closed for action 
against four men-o’-war in 1812. In the opening 
minutes of the engagement an enemy ball 
landed on deck — crashing into a coop contain- 
ing a gamecock brought aboard by a sailor. 

With a flurry of feathers, the startled bird 
flew to the rail and, as if expressing his per- 
sonal indignation, crowed lustily and defiantly. 
Taking this as an omen of good luck, the out- 
numbered and outgunned American ship 
entered the battle with new courage and com- 
pletely won the day. 


aircraft carriers, the USS Forrestal, USS Inde- 
pendence*,and USS Ranger*, Walworth Valves 
and Fittings are installed. We are proud of the 
many contributions that our products and engi- 
neering skills have made to these outstanding 
vessels. 

Walworth products installed aboard these 
ships include Pressure-Seal Cast Steel Gate, 
Globe, and Angle Valves, Fabricated Cast Steel 
Manifold Valves, Cast Steel Y-Globe and Angle 
Valves, Bronze Gate, Globe, Angle, and Check 
Valves and thousands of Walworth pipe fittings 
including Walseal® Fittings, Flanges, and 
Unions. 


*Now under construction. 


line caused by motor failure has been reduced to 
less than an hour, the time required to replace one 
standard motor with another. 


Maximum operating life of the former compound 
drives was less than a year, while the first of these 
speed reducers installed at PCPC over seven years 
ago is still in service, without so much as bearing or 
seal replacement. 


(Falk Motoreducers are a product of the Falk Corp., 
Dept. FP, 3001 W. Canal St., Milwaukee 1, Wis. 

. or for more information check 5984 on form 
opposite last page.) 


Pardon Us —— 


In its July issue, FOOD PROCESSING published an 
article regarding the use of an electronic sterilizer 
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WALWORTE 















<a ‘ 1/6 

| at Prairie Farms Creamery in Olney, Ill. Westing- 
| house Electric Corp. was listed as the distributor for "oR 

60 East 42nd Street, New York 17, New York | this. sterilizer. This was in error—distribution is 
being carried out solely by the manufacturing com- (Cir 

SUBSIDIARIES: ALLOY STEEL PRODUCTS CO. Co ius CONOFLOW CORPORATION M&H VALVE & FITTINGS CO. | | y BY 
ap | pany, Aquafine Corporation. Address of latter Man 
SOUTHWEST FABRICATING & WELDING CO., INC. WALWORTH COMPANY OF CANADA, LTD. company was also incorrectly given—present ad- sylvi 
dress is 1230 W. Sunset Blvd., Los Angeles 26, simp 
| Calif. Serv 
When inquiring check 5983 opposite last page | 
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sanitation & maintenance 


Motor-driven tanker washer 


e revolves at constant speed 


e delivers controlled flow of cleaning solution 


Uses: For washing with little manual assistance 
tank truck trailers which carry milk and other 


liquid food products. 


Features: 


Circulating tanker washer has motor- 


driven washing unit which delivers cleaning solu- 
tion at controlled speed (65 gal/min at 45 psi) 





Diagram shows how spray solution follows well-defined 
pattern within tank 


to all corners of tank interior. Head revolves at 
1214 revolutions/min. This method contrasts with 
other washers which depend upon water pressure 
for rotation and speed of head upon changing 
pressures, temperatures, and lubricating proper- 
ties of various cleaning compounds. 


Description: 


Two jets on revolving washer head 


(see drawing) spray cleaning solution over upper 


1/6 hp motor powers washer 


breed bacteria. 





} 


half of tank interior. 


.One jet delivers solu- 


tion in a broad fan- 
shaped pattern, which 
reaches from manhole 
to ends of tank. Sec- 
ond jet, located on 
opposite side of head, 
shoots a concentrated 
stream to all upper 
portions to insure that 
every part of interior 


is covered. Solution 
then cascades down 
tank sides, cleaning 


all surfaces. No one 
need enter tank, thus 
keeping interior of 
tank free of scratches 
which could accumu- 
late milkstone and 


(Circulating Tanker Washer is made by Girton 
Manufacturing Company, Dept. FP, Millville, Penn- 


sylvania . . 


. or for more information reader may 


simply check 5985 on the convenient Reader 
Service slip which is located opposite last page.) 
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For Safer FLUID FOOD TRANSMISSION 


Tygon flexible plastic tubing well deserves to be 
called ‘“‘the flexible glass.” It is crystal clear for easy 
solution visibility. Flexible as a piece of string, it 
simplifies set-up and dismantling of lines. Tough, 
abrasion-resistanmt, and unbreakable, it can take the 
roughest kind of service. It doesn’t chemically dete- 
riorate with age; it cleans easily and thoroughly, 
can be steam sterilized if desired. It is endorsed and 
approved by medical authorities and manufacturers 
of food processing equipment for safe, pure han- 
dling of food products. 

Yes, Tygon flexible. plastic tubing is the clear solu- 
tion to many fluid handling problems. It’s available 


in bore sizes from 1/16th inch to 2 inches. And 
for high pressure use (250-300 psi) is available with 
an outer braid reinforcement of stainless steel. 


PRODUCT OF 





Plastics and Synthetics Division 





Write for Bulletin T-87 just off the press — 24 pages of technical data describing how and where you can 
use Tygon Tubing. U. S. Stoneware Co., Akron 9, Ohio, Plastics and Synthetics Division. 





When inquiring check 5986 opposite last page 
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LABOR SAVERS 
that ROLL 
eA at: 


THESE GIRTON ROLL-A-TABLES WILL 
HAVE MANY USES IN YOUR PLANT 
THE NOBLEMAN 

This highly polished all-stainless steel 
Roll-A-Table moves to every part of 
your plant for disassembling, cleaning 


i 5 and assembling machine parts. Two 
. sides pitched so pipes can't roll off. 
| KS Table mounted on tubular stainless 
dé i 6 legs with 4” swivel casters. Trays 
| pitched for drainage. 
$14200 














THE ECONOMIST 


A low priced table fabricated from 
heavy gauge mill-finished stainless 
steel. Equipped with sturdy angle legs 
and mounted on 3” swivel casters. 








oe 





Trays pitched to all four corners for 
drainage. 






$8950 
THE TIME-SAVER 


Ideal stainless steel top work 
table for packaging and storing 
items. Removable top lifts off 
for easy cleaning and storing. 
Comes in 4’, 6’ and 8’ lengths. 
Available with casters. 


Write for Bulletins 


GIRTON MFG. CO. MILLVILLE, PA. 


When inquiring check 5987 opposite last page 
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6 ft. 
$145 














































PROFITABLE WASTE RECOVERY 
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LIQUID VIBRATING SCREENS 


IF you have valuable solids being lost with liquid 
wastes, use this fast, sanitary, economical method 
to salvage them. Link-Belt’s liquid vibrating screens 
are used effectively by canners and pack- 
ers the country over — for profitable 
s waste reclaiming ... for reducing 
stream pollution. Send today for 
Book 2377, containing full details. 


13,818 
LINK-BELT COMPANY: Executive Offices, Pru- 
dential Plaza, Chicago 1. To Serve Industry 
There Are Link-Belt Plants and Sales Offices in 
All Principal Cities. Export Office, New York 7. 










When inquiring check 5988 opposite last page 
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| Discussed in this issue... 


I. new industrial literature 
Il. processes, equipment, ingredients, and supplies 


Use this two-part 


“‘quick-locator"’ 


when you want information or new industrial ‘litera- 


ture on a specific type of process, equipment, ingredient, or supply mentioned in the 
articles or advertisements in this magazine. For your convenience, this directory is 
divided into two sections: the first covers articles and advertisements which specifically 


mention availability of bulletins, data sheets, etc.; 


the second, articles 


ments which describe processes, equipment, ingredients, and supplies. 


and advertise- 


If you want copies of these bulletins or more information on other listings you can 
write direct to the manufacturer . . . or turn to inside back cover and use the con- 


venient information request reply envelope. This ‘Reader Service slip" 


by the publisher . . . no obligation or charge, of course, to you. The publisher contacts 


the supplier concerned for you — information comes to you direct. 
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Performance Rated © 
MOTORS 
1/20 to 400 H.P. 





costs less wuen vou srcary 


PART WINDING 
START MOTORS 


ere’s the easy and inexpensive answer to having big motors 


that will start easily when starting current is limited. Part winding 
starting is available on all popular size Century motors up to 
400 H.P., polyphase, in drip proof, totally enclosed and explosion 


proof frames, horizontal or vertical mounting. 


For fast service from stock, call your nearby Century Distributor 


or Century District Sales Office. 


To CENTURY ELECTRIC COMPANY 
1806 Pine Street * St. Louis 3, Missouri 


1806 Pine Street ¢ St. Louis 3, Missouri 


When inquiring check 5989 opposite last page 


Please send copy of bulletin “Where Low Starting Current Is Required” 
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Four-pass design with forced draft — 

Proved the most efficient combination 
to transmit greatest percentage of heat to 
boiler water. Blower provides cool, clean air 
in required density and volume for efficient 
fuel combustion — lowers fuel costs. 


Caseless fan keeps operation ‘‘hos- 

pital quiet’’ — Air is drawn into a 
large plenum chamber which confines and 
deadens air noises. Even at peak loads, CB 
is well within requirements for low sound 
levels where this is a factor. 





BOILERS—STEAM OR HOT WATER—FOR HEATING OR 
PROCESSING, IN SIZES 15 TO 600 HP, 15 TO 250 PSI. 


Crm is America’s 7 


most modern boiler 





2 Hinged doors front and rear — Ex- 
pose tubes for quick inspection or 
cleaning. Operating equipment and refrac- 
tory stays intact. Cuts routine maintenance 
from hours to minutes. Doors are gasketed 
with preformed asbestos to be seal-tight. 





Automatic controls are centralized 
for convenience, efficiency and safety 
— Air is metered with oil (or gas) in proper 
ratios to economize on fuel. Electronic flame 
failure control is standard equipment. 





BY THE ORIGINATORS OF THE SELF-CONTAINED BOILER 































unmatched in 
performance 
quiet operation 
low-maintenance 


CB boiler’s remarkable perform- 
ance in hundreds of applications 
has proved an “eye-opener” wher- 
ever installed. Take a minute’s 
time and see why. 

Combined into one boiler pack- 
age are all the features proved 
necessary to: (1) save fuel dollars, 
(2) simplify maintenance, (3) as- 
sure silent performance, (4) main- 
tain safe, automatic operation. 

Talk to your nearby Cleaver- 
Brooks boiler representative — he 
can assist you in selecting the prop- 
er unit from a complete line of 
sizes, steam or hot water, 15 to 
250 psi. Or, write direct for litera- 
ture. Cleaver-Brooks Company, 
Dept. J, 356 E. Keefe Ave., Mil- 
waukee 12, Wis., U.S.A. Cable Ad- 
dress: CEEBEEWEST — all 
codes. 


ce Brooks 


TWENTY-FIVE YEARS OF LEADERSHIP 


When inquiring check 5990 opposite last page 






















































Rietz Manufacturing Com- 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 
FOOD PROCESSING without charge . 
... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent responsibility . . . in a plant of substantial operations* where food proc- 
essing is an important factor .. . FOOD PROCESSING will be sent to you without charge or 


obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 


Others in Your Plant... If others in your 
plant, having responsibilities for processing o 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


ber of employes. Unless all information is given, 
magazine will not be sent. 


Company Your Name 
Re a Present Company 
Main Products 
Main Products 
Rating of Company ae ae 
Rating of Company 


Street Address of Company Shick kibloins of Gomanaes 


aa en i a nnn nnn 3 en enn ne eens 


Zone No. City Zone No. State 


Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
See other side of this sheet 
Tn 


*"substantial operations" does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 
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WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING. . . . and if they 
qualify as outlined on the reverse side of this sheet . . . list their names below . 
jease print or type, then mail this slip to READER SERVICE DEPT., FOOD PROC. 


SING, I11 East Delaware Place, Chicago 11, Illinois. 


Maia Products 


Rating of Company 


” Zone No. State 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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READER 
SERVICE 
SLIP 


lf you want more information on processes, controls or develop- 
ments of products discussed herein, as you read this issue, 
ask our READER SERVICE DEPT... . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . 
note key number under each. Check back to this sheet .. . verify the key number by name of product discussed 
. » check space provided. Fill in your name, title, company, main product and address at the bottom of this 
sheet and mail. . . no postage, no envelope necessary. Information will come to you direct, without obligation. 
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5810b our oS P. Packi: 
-type ump Packing 
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5946 Moisture Register (state 
application) 

§947 Constant Temperature Baths 

5948 D-Sorbitol Compound 

5949a quid. Level 

$949b Milk Level 

5949c Nonconductive Liquid 

$949d Ice Thickness 

5949e Boiler Level 

5949f Time Switches 

594 Erog tram Clocks 

5949 a hepeaters 

§949i Tine Delay Relay 
Automatic Reset 
Temperature Controller 
Hand Refractometers 
Refractometer 
Teflon-and-Glass Needle 


Valve 
Distilling Unit 
unior Size Utility Ovens 
ilter Aids 
Insect Control Spray 
Collapsible Storage Bins 
Diaphra Valve 
Plastic Pipeline 
Skin Protective Creams 
“Saving Old Roofs’ 
Fungicide 
Soil-Fertilizer Handbook 
} Fan-spray Unit for Tank 
Sanitation 
Abrasive Stee] Floor Plate 
Packaged Waste Treatment 
Stainless Pipe Fittings 
Accumatic Lubrication 
as ee Equipment 
Processing Belt 
Collapsible Tubes 
pH Conductivity Instrumenta- 
- tion 
Cleanser-Germicide 
Locate Pump 
{gint Fil 
ow Controller 
Insulation on Ceilings 
Corrugated Containers 
Stainless Nickel Steel 
5981 Insulation 
5982a Steam Traps 
5982b Unit Trapping 
5983a Valves 
5983b Fittings 
$983c Flanges 
5983d Unions 
Motor Reducers 
Transport Tank Washer 
Flexible Plastic Tubing 
Movable &° peeeeey Tables 
(state which) ' 
Liquid Vibrating Screen 
Motors 
Self-contained Boiler 
Spray Nozzles 
avors 
§993a Orange Oil 
5993b Lemon Oil 
5993c Preserver’s Pectin 
5993d Low-methoxyl Pectin 
5993e Lemon Juice 
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(Continued from page 3) 


‘Sam, you set the rule too high— 
but you sure started something!’ 


The infinite variety of attractive and convenient 
packages used for modern foods grew from a 
very small start — really an accident — back 
in 1879. In that year, and for some time after, 
grocery stores were much like the one pictured 
above. They offered a limited selection, and 
items were sold largely in bulk. 





Food store before the packaging revolution 


Then, Sam, a pressman in a printing plant, was 
running off some seed bag on an April morning 
in 1879. He set the rule too high in a printing 
form, and when it ran over the bags it cut 
tight through them. This gave the boss an 
idea. If the rule could cut paper, it could cut 
cardboard. And, if another rule were set a 
little lower, it would crease it. Combining the 
two, why wouldn’t it be possible to die cut 
and crease cardboard which could then be 
folded easily into a paper carton? Mass pro- 
duction of folding cartons was born that day. 


(Folding Paper Box Assn., Chicago, Ill.) 





Haggis—now an export item 


For overseas consumer trade, skinless haggis is 
now being packed in attractive 1 Ib and 3 Ib 
lartan cans by Grant Brothers, Ltd., Glasgow. 


Nothing’s known like Norda Nodes 
... spray-dried for you by Norda 


You are using Norda Nodes if excellence excites you. You'll 
be using these very fine spray-dried flavors because they will make 
your good products sell better. 


Only Norda makes Norda Nodes. Only Norda knows how to—using 
skills and experience and competence long known in the flavor business. 
Norda engineers are responsible for refinements in the modern 
machines that make Norda Nodes, and lock in these tiny, colloid-coated 
flavor “grains” the original true-fruit richness that gives your products 
permanent, stable, unchanging, real-tasting flavors. 


All Norda Flavors have quality. Choose any with confidence; it will 
help you improve any flavored product you want to be proud of. 


Send your letterhead for free samples today. 
“Flavor it with a Favorite” — Norda Nodes 





When inquiring check 5992 opposite last page 
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How Sunkist helps you... 


In every field of food processing, new contributions are being 


made toward tomorrow’s better foods. Look at these typical Exchange 


Brand developments, based on 50 years of Sunkist research. 


EXCHANGE 
OIL OF LEMON 


Unmatched quality and flavor 
that come only from 

quality California lemons... 
grown and skillfully 
processed by exacting 
Sunkist standards. The 
4-to-1 favorite over all other 
lemon oils combined! 


EXCHANGE 
OIL OF ORANGE 


By far the best orange 
oil by any laboratory 
measurement. Always 
consistent, richer in 
flavor strength and more 
intense in aromatic 
constituents. Standard 
the world over for orange 
flavor excellence. 


Sunkist Growers 


EXCHANGE 
PRESERVER’S PECTIN 


Here is even jell strength 
that guarantees a more 
consistent, uniform, finished 
product ...a smooth, 
perfect texture and 
complete reliability 

in setting control. 


EXCHANGE 
LOW METHOXYL PECTIN 


A natural fruit pectin that 
jells without sugar. 
Completely tasteless, permit- 
ting the use of the most 
delicate flavors... allows 
the natural juicy fruit flavor 
to come through. Controls 
“running” or “weeping” 

in pies when cut. Famous 
too for aspics, jellied fruit 
or vegetable salads, 

dietetic preserves 

or non-sugar jells. 


EXCHANGE 
LEMON JUICE 


Brings out the natural flavor 
of any food product. A 
superior acidulant in the 
preparation of mayonnaise, 
fruit cocktail, figs, fruit 
nectar, prunes and other 
heavy-syrup products. Highly 
effective as an anti-oxidant 
in processing frozen foods, 
particularly frozen fish 
products. Available in 
concentrated or single 
strength form. 
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Putman Publishing Co 
CREATORS OF 


MAGAZINES 7 4 
... featuring all these 
essential elements: 


> TERSE VITAL EDITORIAL 

> HAND-PICKED CIRCULATION 
>» SQUARE FORMAT 

> HIGH VISIBILITY 

> QUALITY READERSHIP 

> MORE READER ACTION 


For more information on f 
uct at left, specify 5993 «3 
see information request D™ 
opposite last page. 





> er] 






